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N lf C @ 8 @ peanuts, that is, have en- They keep nuts roaster-fresh for months, even years. 


joyed a spectacular sales increase since vacuum cans 
were adopted. 


Vacuum cans moved peanuts from the ball park to Park 


Avenue. Delicious, fresh nuts of all types became avail- 


Almonds, pecans, cashews and mixed nuts have also able everywhere because they could be shipped thousands of 


enjoyed tremendous sales increases. miles without product loss, and arrived in prime condition. 


7? 
Why? Here is an example of hand-in-hand co-operation be- 
Because the nut industry is using vacuum cans... tween an industry and Canco that spells more profits 
millions of them annually. through better packaging. 


AMERICAN CAN COMPANY 


New York + Chicago «+ San Francisco 


This trademark {canco) is your assurance of quality containers. Look for it! 
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Call them what you wish .. . the big point 
‘is that Muirson has nature's own: 
colorings. And this realism sells merchandise. 
‘Muirson’s Nature Color Vignettes are the 
result of specialization. All of the facilities 
of this nationwide organization are devoted 
to a single phase of color reproduction 
canned food labels. 
It's the same with service. Geared to pro- 


duce labels, and only labels, deliveries : are” 


LABEL 


Offices: Mass; Chicage, IN: McAllen, Tex.: 


Gr nd Snide Mich.; Long Beach, Calif Peoria, lll.; Portland, Ore.; San Jose, Cal.; Tampa Fla. 


aps r organization can profit by 
abel service. Write to the nearest Go| 
SPECIALIST... 


You're looking at the Industrial Advisory 
Committee for the United States Treas- 
ury Department. For the good of the na- 
tion’s business generally—and of their 
own compenies specifically—these men 
have been applying their talents and 
prestige all year to promoting sales of 
U. S. Savings Bonds via the Payroll Sav- 
ings Plan. 

They have sponsored the Plan in their 
own plants. They have made speeches, 
written letters, and boosted participation 
in the Plan among other companies in 
their fields. During the past 12 months, 
these industrial leaders have helped 
bring about the greatest surge in Payroll 
Savings participation. Now over 20,000 
large companies have introduced this 
plan, and more than 7,500,000 em- 
ployees are signed up for security. They 
are saving over $150,000,C00 per month! 

With their keen business vision and 
experience, these men fully appreciate 


how sales of Savings Bonds benefit every- 
one: the individuals who buy them, the 
companies that operate the Payroll Sav- 
ings Plan, and the nation over-all. 


Is your company getting its full share 
of the Plan’s benefits? To find out, call 
your State Director, U. S. Treasury De- 
partment’s Savings Bonds Division. 


1 JAMES B. BLACK, Pres., Pacific Gas & Electric Co. 
2 ALBERT BRADLEY, Ex. V. P., General Motors Corp. 


3 EARL BUNTING, Managing Director, National 
Assn. of Mfgrs. 


4 PAUL F. CLARK, Chrm., Board of Dir., John Han- 
cock Mutual Life Ins. Co. 


5 ae: LIP R. CLARKE, Pres., City Nat'l. Bank & Trust 
°. 


6 MARTIN W. CLEMENT, Pres., Pennsylvania Rail- 
roa 


7 FREDERICK C. CRAWFORD, Pres., Thompson Prod- 


ucts, Inc. 
8 JOSEPH WOOD EVANS, Pres., Evans & Company 


9 EUGENE FLACK, Past Pres., Natl. Fed. of Sales 
Executives 


10 ROBERT FLEMING, Pres., Riggs National Bank 


11 CLARENCE FRANCIS, Chrm. of Board, General 
Foods Corp. 


12 ALEXANDER FRASER, Pres., Shell Union Corp. 
13 WALTER D. FULLER, Pres., Curtis Publishing Co. 
, 27 WALTER WHITE, Asst. 


14 EUGENE G. GRACE, Chairman, Bethlehem Steel 


15 H. FREDERICK HAGEMANN, Jr., Chrm., ABA 
Treas. Savings Bonds Comm. 


16 — B. HIGGINS, Pres., Pittsburgh Plate Glass 
°. 


17 JOHN HOLMES, Pres., Swift & Company 
18 CHARLES HOOK, Chairman, Armco Steel Corp. 


19 GALE JOHNSTON, Pres., Mercantile Commerce 
Bank & Trust Co. 


20 WILLIAM R. KUHNS, Secy., ABA Savings Bonds 
Committee 


21 THOMAS B. McCABE, Chrm. of Board, Federal 
Reserve System 


22 ERNEST MAHLER, Exec. V.P., Kimberly Clark Corp. 
23 JOHN J. O'CONNOR, Finance Dept., U. $. Cham- 


ber of Commerce 
24 af D. REED, Chrm. of Board, General Electric 


25 HERBERT E. SMITH, President, U. S$. Rubber Co. 
26 J. P. STEVENS, Pres., J. P. Stevens & Co., Inc. 
to the Chrm. of Business 


Advisory Council for Department of Commerce 


The Treasury Department acknowledges with appreciation the publication of this message by 
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the Treasury Department and the Advertising Council. 
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Write today for 
complete cata- 


cessing machin- 
Dery. 


HANDLE ALL CANS AT ANY 
SPEED WITHOUT SPILLING! 


PIVOT CHAIN 


In the Berlin Chapman pivot chain exhaust box there 
are no transfer devices . . . 
crawl, creep, or stop .. 
actly the same time. Designed and built in either steam 
type with the sprays hitting against the sides of the can 
capacity is unlimited, 
and it may be driven through a direct belt con- 
nected motor, one speed, or variable speed motor 


no place for 
. every can is exha 


or in the watertype. .. 


drive for flexibility. Built of heavy 


with the cover removable and fitted with water- 


seal to prevent steam from escaping. 


BERLIN CHAPMAN CO.., Berlin, Wis. 


the cans to 
usted at ex- 


sheet metal 


WRITE FOR NEW 
INFORMATIVE BULLETIN |. 


LEE METAL PRODUCTS CO. INC. 


419 PINE STREET... 


PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE> 
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NEW Germicide 


Sanitizes All 


Your Equipment, Safely 


Nov available, a brand-new 
quaternary ammonium com- 
und—Oakite Sanitizer No. 1 
or safely sanitizing all your 
processing equip- 
ment ou can also use it to in- 
hibit mold growth . . . to con- 
trol slime and algae in re-circu- 
lating water equipment . . . to 
destroy odors. 


Here are the big features: 


One, the germicidal potency of 
Oakite Sanitizer No. | is main- 
tained over longer periods of 
time. Two, the highly concen- 
trated form of liq juid Oakite 
Sanitizer No. 1 olen for consi- 
derable dilution. Three, the 
erm-killing action of Oakite 
anitizer No | is thorough, be- 
cause it reaches into all equip- 
ment areas, thanks to wetting 
and penetrating properties. Us- 
ed as directed. this all-purpose 


bacteria-killer is virtually taste- 
less, odorless, non-toxic. Pack- 
ed in handy gallon containers. 


Facts about this Oakite germi- 
cide and pre-cleaning methods— 
FREE in “Questions and Ans- 
wers about Oakite Sanitizer No. 
1”. Send to Oakite Products, 
Inc., 78 Thames St., N. Y. 6, 
N. Y. for your copy. 


Technical Service Rep tives in 


Principal Cities of U.S. and Canada 


OAKITE 
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BEDFORD VIRGINIA 


When you need something extra in the way 
of sales service or technical help, you should 
know what Continental can do for you. 
Continental has the manufacturing and ser- 
vice facilities that you require—thirty-seven 
can manufacturing plants, thirty sales of- 
fices, a modern laboratory with a large staff 
of competent scientists and technicians, an 
unsurpassed cannery equipment depart- 
ment, and fourteen field research offices 
strategically located throughout the coun- 
try. 


And, above all, we have the experience, the 
knowledge and the progressive, on-the-toes 
spirit that we believe you want in a supplier. 
You can depend on Continental to do every- 
thing possible to help you meet your can- 
ning problems. No wonder so many packers 
throughout the country today are saying: 
““You can’t beat Continental as a dependable 
source of supply!” 


AND YOU CAN'T BEAT CANS 
FOR CONVENIENCE 
ECONOMY AND PROTECTION 


The tin can is king in the 
processed food field. Be- 
cause, in addition to cutting 
operating costs, cans are un- 
breakable and cost less to 
ship. They’re lighter, require 
no special packing and they 
can be stacked higher in 
freight cars and warehouses 
with perfect safety. 


‘122 E. 42nd St., New York 17, N. Y. 


South LaSalle St., Chicago 3, Ill. 


155 Montgomery St., San Francisco, Calif. 
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ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


and effort in preparing their opening remarks 


\A\'ene association presidents spend little time 


before annual conventions. Not so with Presi- 


dent Russ Winters of the Wisconsin Canners Asso¢ia- 


tion who addressed the opening session of the Wiscon- 


sin association this week. Because we believe that Mr. 


Winters’ remarks should be carefully weighed and pon- 
dered by every canner in the business, and because his 
thoughts are so closely in agreement with our own, we 
are using this space to convey his message. Mr. Winters 
is General Manager of The Larsen Company, Green 
Bay, Wisconsin. Mr. Winters :— 


Registration figures and the attendance at this opening ses- 
sion speak well your interest in the program, and your serious 


_ attention to the problems to be faced in the 1949 canning season. 


I believe you have all come to Milwaukee with serious minds— 


reflecting well that this is not “another social function” as many 
_ war time meetings were so treated. You are looking ahead to 


farmers as such? 


PRESCRIPTION 2. 


chart a course that will steer your business successfully by many 
reefs. Most of these reefs are not hidden; they are plainly 
in view, and they have been repeatedly pointed out. This fog 
you claim that obscures these reefs is but a fog or distortion 
in your own vision. Will you wear the corrective lenses that 
have been almost universally prescribed for near and short- 
sightedness? Several prescriptions are formulated into one good 
lense for clearer vision. Let us look at these prespriptions: 


PRESCRIPTION 1. BUILD A SOUND AGRICULTURAL 


POLICY 
____ Who among you can deny that agriculture is the very founda- 
_ tion of the canning business? Then, are not your farmers but 
_ commission employees in your production department, the same as 
_ 4 good broker is in your sales department? Do you handle your 


: His only justifiable purpose in growing can- 
hing crops is for a fair profit with fair treatment. Your failure 
to provide a fair return in line with competitive crops and to 
accord Mr, Grower with understanding consideration will place 
you 100° in the farming business. There is sufficient risk in 
“a canning business alone without our adding this additional 
hazard, 


A sound agricultural policy requires an adequate and trained 


held personnel; adequate to provide timely crop advice and ser- 
vice, and trained in human relations as well as agricultural 
praclices to promote harmonious, pleasant business relations— 
trai ed well in your agricultural policy, the formulation of 
Which by all odds, he should have participated in. 


BUILD A SOUND ADMINISTRATIVE 
i AND FACTORY ORGANIZATION 
Clearly define each function in your organization. See that 
each in responsibility understands his job, his authority, his 
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responsibilities. Zach must understand the flow of authority 
and reponsibility that there can be no overlapping or loose ends. 
Daily problems are to be handled daily, such problems then are 
easily solved, and they are not allowed to magnify themselves 
with the high-powered lense of neglect. 


PRESCRIPTION 3. SOUND PROGRAM OF LABOR 
MANAGEMENT 

(a) This begins with the careful appraisal of each employee. 
Place each insofar as possible in a position in keeping with his 
knowledge, skill, physical condition and temperament. You can- 
not successfully fill a square hole with a round head. 

(b) Your wage setup must be a considered and scientifically 
planned one; one that reflects the degree of the various require- 
ments for any job. By this is meant: 1—Education; 2—Experi- 
nce; 3—Initiative & Judgment; 4—Manual Skill; 5—Physical 
Demand; 6—Mental or Visual Demand; 7—Responsibility for 
Equipment & Material; 8—Responsibility for Product or Proc- 
ess; 9—Responsibility for Safety of Others; 10—Responsibility 
for Work of Others; 11—Working Conditions; 12—Job Hazards. 
The degree of these requirements for a job form a basis for 
paying what the job is worth. When a job is so analyzed and 
compensated for, there is some incentive for the worker to cor- 
rectly perform it. He can also understand its value to other 
plant jobs, and why his rate is as it is. 


PRESCRIPTION 4. EFFICIENT, MECHANIZED PLANT 
DESIGN 

Many canneries were originally crowded into existing build- 
ings, and have continued to operate with inefficient out-moded 
equipment. In fact, many canneries never were and are not now 
efficiently laid out and properly equipped. Proper equipment 
is not available today in many respects. Why? Because can- 
ners only a few years ago did not want it, did not demand it, 
and did not want to pay the price of its development and manu- 
facture. Such a canner attitude is the result of cheap labor. 
Cheap labor was then, is now, and always will be a curse to any 
industry. It has stifled the mechanical development of can- 
neries for years, and we have lost the attendant improvement of 
such developments over these years. Furthermore, our imagina- 
tion for mechanical development has not been fired. We, there- 
fore, today find ourselves years behind in the industrial parade. 
Just visit any wide-awake industry. Note the ingenious, high- 
speed equipment that has meant low unit production costs. 

The sweet corn harvester in your own industry, as a recent 
example, has reduced harvesting from $4.00 per ton to less than 
$2.00—each dollar per ton in sweet corn costs means two 
cents per dozen one way or the other in your production costs. 
This is but one of many developments that has been long, long 
overdue. 


I should like to say more along these lines in connection with 
another prescription. 
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PRESCRIPTION 5. COST FINDING AND EXPENSE 
CONTROLS 


Cost reduction and low cost production are not attainable 
where waste of time and materials are not kept under the spot- 
light of constant observation. Departmental daily costs in terms 
of your per dozen production unit must reflect the good or poor 
performance of the previous day when factors responsible for 
the deviation from standard are known—thus blame or credit 
for such performance can be fixed. 


All too often, we find operators blindly following precedent, 
making snap decisions and “guestimates” because facts that 
could be established by expense controls are lacking. Expense 
control points to waste of water, power, equipment, raw ma- 
terials and labor. It is essential to low cost production. 


PRESCRIPTION 6. QUALITY CONTROLS 


Actually, production costs between canning grades is negligi- 
ble, but sales returns are markedly different. All too often, 
standard grades sell for less than production costs, whereas the 
fancy grade invariably brings a profit. The difference is atten- 
tion to detail. Delegating the responsibility for close adherence 
to quality standards and seeing that such responsibility is ac- 
cepted and performed. Quality is not an accident, it is the 
fulfillment of careful planning. 


PRESCRIPTION 7. SOUND SALES PROGRAM 


Is your policy one of selling haphazardly to just anyone who 
calls you for your merchandise? If so, you are content with the 
market dregs. Or have you selected certain markets which you 
can serve? Have you studied these markets and charted your 
past, present, and future potentials there? Markets change, 
people migrate, their buying habits change. Market analysis 
will prevent lost effort in the wrong direction, and the loss of 
advertising dollars. Are you properly represented in these mar- 
kets? Have you devoted the proportion of your time to sales 
to know the answers to these questions? 


Do you know that 90% of the retail outlets have self-service 
canned foods departments? What then have you and are you 
doing that Mrs. Consumer will select your canned foods? Are 
you seeing that they are attractively labeled, truthfully repre- 
sented for quality and relatively priced? Have you in any way 
told Mrs. Consumer your goods are dependable and always as 
represented on the label? Oh yes, you can do this, marketwise 
at least—it does not have to be done via national advertising. 


And let me ask you smaller canners a $64.00 question—‘What 
is wrong with grade labeling?” First you want to know, do I 
know that to talk of such in most canning circles is heresy? 
Yes, Ido! But many a heretic of one period has been proven to 
be the prophet of another. I do prophesy that unless you quit 
upgrading merchandise and label it to grade, then certify that 
grade, you haven’t a “Chinaman’s Chance” of profitably selling 
year after year in today’s markets. Yes, I remember you gave 
your National Association a mandate to defeat grade labeling; 
this they did for the time being. Are you not defeating your 
own efforts by this type of action? Were you honestly sold on 
the viciousness of grade labeling, or were you lulled to sleep by 
the pleas of those whose merchandise would not stand the spot- 
light of truthful labeling, “in the interest of honesty and fair 
dealing for the consumer?” 


PRESCRIPTION 8. SOUND PUBLIC RELATIONS 


Public relations, like employee and grower relations, are not 
something that can be turned on and off as the lights in your 
office. Public relations are your everyday relations in business 
and the community. Do you and your associate executives, 
superintendents, foreman and employees so deport yourselves as 
to command the respect and good will of all with whom you 


deal or associate? Do you participate reasonably in the com. 
munity projects where your plants are located? You ask a lot 
of the community during the packing season with shortages of 
labor and material. Do you have an informed community that 
their opinions of your organization are based on facts and nota 
few malicious statements of the disgruntled? In the absence of 
correct information, it is often human nature to accept unwhole. 
some gossip. 


PRESCRIPTION 9. RESEARCH AND ENGINEERING 


Research and engineering have been the growth stimulant to 
all modern industry. Where? If we can imagine, would DuPont, 
General Motors, General Electric, Bell Telephone, U. S. Steel, 
the can companies and others be without research and engineer. 
ing? On a basis of percent of dollar of sales, we in this great 
food industry do not spend even “peanuts” as compared to the 
real dollars needed, or that we should spend. Let me tell you, 
we have not begun to sell canned peas, canned corn or, in fact, 
anything in good canned foods. We have by no means reached 
our potential markets. What we need is new and better working 
tools that will permit production and sales at a relative value 
that the consumers can have what they want. 


Forty million cases of peas never was enough peas, yet we 
must still talk of reduced acreage. Forty million cases of peas 
is only one can per person every two months. Is this not a 
challenge to research and engineering to get production and 
distribution costs in line? 

As individual canners, we cannot rapidly bring this about, 
but collectively we can. These are industry problems to be 
worked out best through our associations. But are we willing 
to “foot” our share of the bill? In the past, we have not. We 
have been penny-pinching—yes, gentlemen, “cheap”. We have 
asked public funds for much of our agricultural research. We 
have asked can companies to do much of our development or 
technical research—we constantly look to other agencies to help 
paddle our boat. 


We have just passed through a national war time crisis. We 
have no tin in this country—we have only depleted stockpiles of 
tin; we certainly would more severely feel the shortage of con- 
tainers in another war, which may not be too distant. What are 
we as an industry doing to find a substitute for tin or preferably 
the tin container? A container with the advantages of the old 
without its disadvantages. Sure, it’s possible—but not without 
painstaking research. This is our problem—not just for the 
can manufacturers. 


Our needs in new machinery and new methods cannot be left 
to canning machinery manufacturers. They are doing their 
share—but we are not. 


What new discoveries and advances in the art or science of 
canning can be attributed to our own canning industry in the 
past twenty years? There have been little or none. Why? We 
have been complacent, self-satisfied, and content. By the way, 
contentment has been analyzed as four parts laziness and one 
part ignorance. 


We need an awakened industry, conscious to the value and 
need of research. We need revitalized associations with re- 
search organizations under strong leadership if we are to ovel- 
come the lethargy of the past. 


PRESCRIPTION 10. KEEP POSTED AND THINK 


If it is a sales problem, get available, authoritative pack 
statistics—match these with carryover data, then determine your 
ability to sell in light of national income and people’s needs. 
Don’t guess on market prices, or listen to tall tales and grape 
vine gossip. 

Whatever the field of decision, act and make decisions 
facts. THINK of these facts in terms of your own situatio?. 
Do your own thinking! Above all, think! Even the woodpecke! 
uses his head. 
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CONVENTION NEWS 


Wisconsin Canners Meet 


Good Turnout for Milwaukee Meeting November 8-9—National Canners 
Association Staff plays prominent role—Brokers predict cleanup of stocks 
—Friday succeeds Winters as President. 


As is usual, Wisconsin canners turned 
out in goodly numbers to participate in 
a full and interesting program prepared 
by capable and experienced Secretary 
Marvin Verhulst with the able assistance 
cf active and energetic President Russ 
Winters of Green Bay. Canners sang 
and played, as is their usual custom, but 
found ample time to attend all of the 
well managed and business-like sessions. 
They heard President Winters lay down 
certain definite rules of conduct that 
might insure continued success. (Turn to 
page 5 for complete address.) They heard 
President Howard Cumming of the Na- 
tional Canners Association, outline the 
activities of the parent association since 
January and in a somewhat different 
strain from his predecessors, point out 
the advantages of N.C.A. member- 
ship to a smaller canner. “Dollar for dol- 
lar” he said, “the small canner gets more 
for his money than the larger canner 
who has his own research department, 
legal staff.” 

Mr. Cumming gave the following ex- 
planation of the fact that the canners’ 
merchandising year has been “probably 
better than an average prewar year: 


“We have had a 10 percent increase in 
population. The prices of canned foods 
have been low in relation to the prices 
of other foods. Our people have enjoy- 
ed the highest spendable income in their 
history. They are eating more food per 


capita than before the war. Being em- 
ployed, they require more food that is 
easily prepared. And I like to believe 
there has been a stepping up of the aver- 
age quality of canned fruits and vege- 
tables. Certainly there has been plenty 


of evidence that our people are buying 
more high quality canned food than they 
use’ lo, This has been a strong incentive 
for us to improve quality. So it isn’t 
ut to understand how we have been 
«'o to suecessfully market packs that to 
som: looked burdensome when the sea- 
son began.” 


‘king ahead to the merchandising of 
this ,ear’s pack and the production of 
hex vear’s, Mr. Cumming urged the in- 


dus »y to proceed with both caution and 
we, 


e entered the 1948 packing season 


a substantial carryover of some 
\tens”” he asserted. “Generally speaking, 
we \ad a good growing season and it is 
tes. nably certain that some of the packs 
arc “oing to be close to past high records. 
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Some food products have caught up with 
demand, and price declines may narrow 
the spread which has given us an advan- 
tage in competition with some of the 
other types of food that have risen high 
in today’s cost-of-living indexes. It is 
true that the Government price support 
program is designed to prevent any 
sharp declines, but there are many who 
believe that in the face of big surpluses 
it may fail in its purpose. Many dis- 
tributors are not showing the rate of 
sales increases they did a year ago.” 
Against these developments the speak- 
er pointed to the unprecedented high 
levels of employment in America (now 
running over 60,000,000 people gainfully 
employed), the largest civilian produc- 
tion yet recorded, the probably large de- 
fense budgets, the continuance of the 
European Recovery Program, and other 
factors that sustain a high level of em- 
ployment and purchasing power. 


N.C.A. STAFF PLAYS PROMINENT 
ROLE 

HOME ECONOMICS—Taking an ac- 
tive part in the program national asso- 
ciation staff members brought interest- 
ing and important messages. Wisconsin 
canners left Tuesday morning’s meeting 
much more informed and somewhat 
amazed at the extensive scope of the 
Home Economics Division, as explained 
by Director Katherine Smith. Miss Smith 
emphasized her remarks by the use of 
charts showing how her division sells the 
consumers on the use of canned foods 
through the medium of home economics 
departments in our schools, food editors 
in newspapers, magazines and radio, 
women’s clubs, dieticians and various 
other means. This is, of course, a story 
that could never be told in a few words 
but one that should be known by every 
canner. It’s a remarkable accomplish- 
ment performed on a budget of relative 
insignificance. 


PEA APHIDS—On the same program, 
Dr. C. H. Mahoney, Director of NCA 
Raw Products Bureau, reported on the 
results of the pea aphid conference held 
recently in Chicago. The experts at this 
conference displayed a remarkable una- 
nimity in thinking with respect to aphis 
control, Dr. Mahoney reported. One of 
the most important results of the meeting 
was the decision to set up a warning con- 
trol system based on detailed sweeps of 
alfalfa and other legumes, as reported 
by the canners’ field men, 
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DESCRIPTIVE LABELING — The 
colored motion picture with sound pre- 
pared by Mr. Happer Payne, Director of 
NCA’s Labeling Division, was shown 
publicly at Wisconsin for the first time. 
The hundreds of canners who have heard 
Mr. Payne know that he is an excellent 
speaker. This film, prepared with pains- 
taking care, proves beyond doubt, how- 
ever, the advantages of combining the 
sense of sight with the spoken word. 
(The narration appears on page 8.) Can- 
ners the country over will have the op- 
portunity of seeing the film at their an- 
nual state conventions this fall. The list 
of converts to the association sponsored 
voluntary, descriptive labeling program 
should continue to grow proportionately. 


BEST BUY 


Harold H. Jaeger, Director of the Ad- 
vertising Division of the Can Manufac- 
turers Institute, supervised the showing 
of a film outlining the comparative cost, 
nutritive value and availability of foods 
packed in cans as opposed to fresh, froz- 
en and glassed foods. The film is a 
dramatization of the data collected by 
a staff of home economic experts show- 
ing far and again the superiority of can- 
ned foods on all counts. A similar film, 
geared to consumer audiences, will be 
made available to canners interested in 
furthering and capitalizing on the re- 
sults of this extensive survey. 


FOREIGN LABOR 


Marcus T. Neelly of the Immigration 
and Naturalization Service, USDA, 
promised Wisconsin canners that the 
handling of this type of labor should be 
accomplished with considerably more 
smoothnes than last year. Most of the 
troubles of last year, he said, came out of 
his office where little was known of pro- 
cedure and policy was undetermined. He 
asked canners, however, to anticipate 
their needs further in advance and out- 
lined in detail the steps necessary to ob- 
tain this type of labor. 


THE BROKERS VIEWPOINT 


National Food Brokers Association’s 
President, Watson Rogers, always on the 
lookout for something new for his audi- 
ences, had some interesting figures for 
Wisconsin canners. Fifty N.F.B.A. mem- 
bers handling Wisconsin canned foods 
had expressed an opinion, at his request, 
on the probable movement of Wisconsin 
eanned foods before another pack. 100 
per cent of them said that the carryover 
of beets, carrots, green and wax beans, 
fresh limas and R.S.P. cherries, into next 
pack would be no more than small or 
normal and by far the majority said they 
could use “all and more” beets, green 
and wax beans and lima beans. Half of 
them said the industry would use “just 
about all” the carrots and R.S.P. cherries. 
On peas 6.3 per cent said the industry 


(Continued on page 18) 
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If the canner or grocer could meet with the consumer in person, everyone would 


benefit. 
no one to answer questions. 


“BETTER 


In today’s canned food sections the shopper is usually left to herself with 


LABELS” 


This week the N.C.A. Administrative Council meeting in Chicago, and 
the Wisconsin Canners Association meeting in Milwaukee, had opportun- 
ity to hear and see the fruits of the N.C.A. Labeling Committee and its 
Labeling Division Director, Happer Payne, in talkie movie form. The 
sound film, being made available for the asking of N.C.A., for group show- 
ing, is a real lesson in label building and unquestionably the best merchan- 
dising effort for canned foods yet developed. Canners, distributors and 
label houses can learn much in its viewing. We reproduce below prac- 
tically all of the text of the 11 minute narration accompanying the 11 
minute showing of the full color film. Full information from N.C.A. 
Labeling Division, 1739 H Street, Northwest, Washington 6, D. C. 


NARRATOR: If only the canner or 
distributor could meet with the consumer 
in person everyone would benefit, for to 
be successful the individual canner and 
distributor must find shoppers who will 
be pleased with his brand. The individual 
shopper, for her satisfaction, wants to 
find brands which will please her and her 
family. But in today’s canned food sec- 
tions the shopper is usually left to her- 
self with no one even to answer ques- 
tions. 

So the label has become extremely im- 
portant for everyone—shopper—canner 


— wholesaler — retailer — particularly 
when there is ho other form of adver- 
tising. 


Do you realize that the visible display 
of seven No. 2 cans is the same as a full- 
page advertisement in one of the large- 
sized magazines for which substantial 
sums of money are profitably spent. The 
label, however, brings advertising right 
to the shelves where the buying is done. 


A recent survey sponsored by the Du 
Pont Company indicates that only half 
of the store purchases of canned food 
are planned ahead but that the other 
half is bought on decisions which shop- 
pers make after they reach the store. 
The label has a great responsibility and 
a great opportunity. 

Labels should look modern, not only 
because our older regular customers are 
constantly being replaced by young new- 
lyweds, but because no one wants to buy 
things which seem out of date. 

Besides attracting favorable attention, 
GOOD advertising and GOOD labels also 
provide useful, practical information. 

The display area can do some thing's 
so well that the shopper need not even 
have to take the can from the shelves. 

Federal regulations specify that all 
mandatory labeling be conspicuous, and 
legally the product name is the most im- 
portant element of display. Certainly 


THE CANNING TRADE 


the consumer is entitled to find sirup and 
styie of pack in prominent type. A pic. 
tvre adds life and is often the best shelf 
identification of the product—in many 
cases of the style of pack. Brand and 
tracemark are assets for the canner or 
who protects the consumer 
and himself by maintaining normally 
corsistent quality. For the shopper, 
brand and trademark provide the im- 
mediate identification of something with 
which she has had experience or some 
cther previous knowledge. 


CONSUMER NARRATOR: As one of 
your older customers, may I speak for 
the consumer. 
of the thousands of young girls that are 
just starting their housekeeping and the 
many strangers in every neighborhood 
who, except for a few brands, found al- 
most everywhere, are seeing new brands 
for the first time. Practical information 
ywovld eften help them both. 

+s a matter of fact, we are all learn- 
ing to pay more attention to labels of 
2ll kinds—in schools, colleges, club 
groups and from the pages of news- 
papers and magazines and they are tell- 
ing us that we can usually trust the prod- 
ucts which are fully labeled. 


NARRATOR: Consumer information 
is considered so important by the Con- 
gress that several Federal laws have 
been passed which require specific label- 
ing or which authorize government agen- 
cies to require it. 

But there is another point. When shop- 
pers have found brands they like, they 
usually continue to.buy those brands. 
There are so many different personal 
tastes, eating habits and family prefer- 
ences that no one brand will satisfy 
everyone. When labels furnish practical 
information so that more shoppers do 
find brands which are satisfactory to 
each of them, the use of canned foods 
should steadily increase. 


BETTER LABEL PROGRAM 


Because labeling is so important to 
everyone the National Canners Associa- 
tion undertook the initiative in develop- 
ing a systematic but voluntary labeling 
program for fruits and vegetables. 

The recommendations for the labeling 
of each product originate with a commit- 
tee of its own canners. The membership 
of the committee for each product is 
nominated from its important producing 
and canning areas. 

Some committees have met several 
times. Many samples have been ex- 
amined. The first step for each com- 
mittee is to select the characteristics of 
its product for which labeling is impor- 
tant—in tomatoes, color and wholeness. 

Of course, each product has its own 
characteristics which are separately 
studied, considered, and discussed by its 
own committee. When any committee 
has determined the important character- 
istics of its product, the second commit- 
tee step is to select simple specific words 
to describe on the label the consumer- 
important characteristics. In some cases 
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SALES PROMOTION 


The visible display of seven No. 2 
advertisement in one of the large-sized magazines. 
however, brings advertising right to the shelves where the buy- 
ing is done, 


research among consumers has been em- 
ployed to choose words which are most 
readily understood by homemakers. 

The descriptive words identify major 
characteristics without restricting the in- 
dividuality of any pack. They corres- 
pond to accepted trade classifications. 
They are short enough to be read in the 
store. 


LABORATORY TESTS 


This voluntary program is based on 
the same principles as for declaring the 
sweetness of sirup for fruits which both 
the trade and consumers understand but, 
for which there are the cut-out Brix 
measurements to settle disputed or 
doubtful cases. 


Even though any experienced canner 
or distributor can apply the voluntary 
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cans is the same as a full page 


is a good place for the descriptive terms, if 
‘gn permits, if not, the panel immediately to the right is 
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A recent survey indicates that only half of the store purchases 
of canned food are planned ahead but that the other half 


bought on decisions made after they reach the store. 


labeling to his own labels, suitable labora- 
tory tests are set up for each label term 
which assure reliability for the consum- 
er, and protect the canner and distributor 
who properly uses any of them. Scientific 
research is continuing and when mea- 
surement methods are found for more 
products, further labeling recommenda- 
tions will be made, 


In addition to what we have discussed, 
recommendations include — in the many 
cases where labeling practice grew hap- 
hazardly and without organization—that 
the most commonly used label language 
be employed on all labels. 


After being reviewed by the Distribu- 
tors’ Advisory Committee, the canner 
committee’s recommendations have the 
approval of the official bodies represent- 
ing these other groups. 


USING THE PANELS 


The display area is a good place for 
the descriptive terms if the design per- 
mits. If not, the panel immediately to 
the right is practical and convenient pro- 
vided any mandatory labeling there is 
prominent and conspicuous. 


CONSUMER NARRATOR: (Good! 
That is convenient. All the information 
we might want in the store is in one 
place—facts about the product and a bet- 
ter understanding of quantity than most 
of us get from pounds and ounces. 


NARRATOR: The complete recom- 
mendations are in use by so many can- 
ners and distributors that several lead- 
ing magazines, in keeping with their 


policies of encouraging label reading and 


sau aos 
UPSIDE Lown CARE 
ICE CREAM TOPPINS 
PUDDINGS 

FROZEN SALADS 


There is space left on the back panel for an informal kitchen 
talk where many practical and helpful suggestions, recipes, and 


other uses can be given. 
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SALES PROMOTION. 


better buying, have published articles 
telling their readers of it. 

It is discussed in a pamphlet of the 
National Canners Association’s Home 
Economics Division, of which over 500,- 
000 copies have been distributed to 
schools, colleges and women’s clubs. 


CONSUMER NARRATOR: As this 
labeling comes into still wider use, it 
seems to me everybody will be better off 
for our having found brands we like. 
One thing more. Many women ruin can- 
ned vegetables by cooking the flavor out 
of them. Tell us how to get the best out 
of what we have bought. 


NARRATOR: There is label space left 
for what we might call an informal kit- 
chen talk. Vegetable labels should show 
a prominent caution against overcooking 
and tell several appetizing ways of prep- 
aration. Suggestions for numerous varied 
uses and recipes as well will lead to addi- 
tional sales. In giving storage directions, 
emphasize covering and refrigeration 
rather than the container so if the foods 
should spoil, the container will not get 
the blame. 

It is well to list other items in the 
line. Each canner and distributor may 
select what he thinks most important for 
this informal kitchen talk. But tell only 
enough that large, uncrowded type can 
be used. 


CONSUMER NARRATOR: This helps 
us buy it, and this, which you call kitchen 
talk, helps us use it. 


NARRATOR: Labeling is so impor- 
tan to each individual canner and dis- 
tributor that he should give his own 
labels careful study remembering brand 
and product prominently shown for quick 
shelf identification, descriptive label 
terms leading shoppers to brands they 
will like, informal kitchen talk helping 
everyone. Design can be varied and in- 
dividual. 

The Labeling Manual may be had from 
the National Canners Association. In 
the first column of the Manual is a com- 
plete check list of legal requirements for 
the fruits and vegetables, and in the 
second column are the formal recom- 
mendations for voluntary use. If you 
ever have any questions about legal tech- 
nicalities or the proper application of 
voluntary recommendations, a careful re- 
port will be given you if you will only 
write to the National Canners Associa- 
tion. It is still better to send samples of 
your labels. Address the National Can- 
ners Association, Washington 6, D. C. 

Give the label manufacturer time for 
his unhurried cooperation. The prepara- 
tion costs for label revision are small in 
comparison to total label costs and small- 
er yet in comparison to total sales costs. 
Consult the Labeling Manual. 


Often when complete redesign is im- 
practical, additions can easily be made 
to present labels at small expense, 
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The more completely the label gives 
our consumer friends facts about the 
product, the greater the chance for any 
brand to find satisfied customers who will 
repeat their buying. 


LABELING OF PERUVIAN 
CANNED FISH IMPORTS 


In collaboration with the United States 
Department of State and officials of the 
Government of Peru, the Food and Drug 
Administration of the Federal Security 
Agency has made a study in Peru of the 
canning of bonito and tuna packed for 
exportation to the United States. The 
fish known in Peru as bonito constitutes 
a major portion of the pack. Repre- 
sentative specimens of Peruvian bonito 
have been identified as the species Sarda 
chilensis. This confirms previous infor- 
mation that the species of fish constitut- 
ing the commercial bonito fishery in Peru 
is the same species of bonito that has 
been packed in this country in small 
quantities and sold as bonito for many 
years. Minor quantities of another bo- 
nito, Sarda velox are apparently caught in 
Peruvian waters but do not enter the 
commercial pack to any significant de- 
gree. The bonitos, Sarda chilensis and 
Sarda velox, are not classified as tuna 
and under the provisions, of the Federal 
Food, Drug, and Cosmetic Act have 
never been legally labeled as tuna, but 
must be labeled as “bonito” or “bonito 
fish”. 

Two species of tuna, “skipjack” (Kat- 
suwonus pelamis) and “yellowfin” (Thun- 
nus macropterus), are commercially can- 
ned in Peru but constitute a relatively 
small proportion of the Peruvian pack of 
canned fish exported to the United 
States. 


Information developed during the in- 
vestigation in Peru shows that the bonito 
(Sarda chilensis) can be readily distin- 
guished from the tunas, Consequently no 
difficulty should be encountered by pack- 
ers in keeping separate the fish in the 
two classifications and in properly label- 
ing the canned product before shipment. 

The provisions of the Federal Food, 
Drug, and Cosmetic Act require that im- 
portations of canned bonito and canned 
tuna, when offered for entry into the 
United States, must bear labels desig- 
nating the product as “bonito” or as 
“tuna”, as the case may be. Shipments 
that are unlabeled or mislabeled when of- 
fered for entry must be detained and are 
subject to refusal of admission, with con- 
sequent exportation or destruction. 


REPORT SALES GAIN 


Grocery Store Products Co., food pack- 
ers and canners, report for the first nine 
months of 1948 net sales of $4,696,995. 

During the corresponding months last 
year the company’s sales totaled $3,698,- 
122. 
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RESEARCH: 
PROCESSING BULLETIN 


The National Canners Association jx 
presently distributing Bulletin 30-L, title 
“Processes for Low-Acid Canned Food; 
in Glass Containens.” 


The bulletin has been prepared to sat. 
isfy an increasing demand for authenti 
information on processes to be used for 
low-acid foods packed in glass containers, 
Much of the basic data was developed iy 
the Laboratories of the National Canner 
Association in a cooperative researc) 
project sponsored by the Glass Containe 
Manufacturers Institute. This project 
involved an extensive investigation on 
the heating rates of bentonite suspension 
in glass jars and tin cans of comparable 
sizes, and the preparation of experiment. 
al inoculated packs of various products 
in both types of containers. 

Process suggestions given in Bulletin 
30-L are in general based on heat pene. 
tration data obtained by the National 
Canners Association and the glass con- 
tainer manufacturers. Where such in. 
formation was not available, factor: 
were used for converting processes fot 
cans to processes for glass jars. These 
factors were developed from the data 
obtained on bentonite. 


Prefacing the list of processes ar 
recommendations with respect to proper 
retort equipment and its operation for 
best results. A thorough understanding 
of these recommendations is necessary 
for the best use of the bulletin and i: 
essential for the correct interpretation 
and proper use of the processes. 

Following the list of processes is a 
appendix which gives information re. 
garding sources of spoilage contamination 
and its control, the significance of sugar 
and starch containers in the cannery. 


INSECT CARRIERS OF 
PEACH DISEASE 


Insects are known now to spread the 
serious virus disease called phony peach. 
the Department of Agriculture has at 
nounced. Stem-feeding leafhoppers alt 
the carriers, according to entomologis 
W. F. Turner. This disease caused thi 
destruction of over 1,500,000 peach tree: 
since 1929 in southeastern U. S. Insect! 
cides which kill the disease carriers mé 
now save commercial plantings © 
peaches in infected areas, although thi 
is not at all certain. Research is under 
way, however, to find effective insect: 
cides and to determine when they mus 
be applied. 
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Canned meat was first eaten in th 


U. S. during the covered-wagon days “ 
1845 when it was often impossible to 0 
tain a steady supply of edible fresh me# 
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ROY L. PRATT HEADS CAL-PAK 


A special meeting of the board of direc- 
tors of the California Packing Corpora- 
tion was held at San Francisco early in 
the month and Roy L. Pratt was elected 
president to sueceed the late Alfred W. 
Eames. Mr. Pratt, 63 years of age, has 
been a director and member of the execu- 
tive committee since 1923, and is also a 
director and vice-president of the Alaska 
Packers’ Association. 

Mr. Pratt has learned the canning and 
packing business from the ground up, 
having joined the Griffen & Skelley Co. 
in 1903. He steadily worked his way up 
in the sales department and in 1916, 
when this concern joined with others in 
forming the Calfornia Packing Corpora- 
tion, he was San Francisco sales mana- 
ger. Following the merger, he was re- 
tained as sales manager of the Griffen 
& Skelly division of the new firm. In 
1919, he was appointed assistant general 
sales manager of the California Packing 
Corporation and later was made general 
sales manager. 


TEXAS CANNERS ELECT 


John E. Frost, Delta Canning Com- 
pany, Raymondville, was elected to suc- 
ceed A. M. Hervey as President of the 
Texas Canners Association at the annual 
convention held in Monterrey, Mexico, 
October 21 to 28. Other officers elected 
are Van C. Snell, Harlingen Canning 
Company, Harlingen, Vice - President; 
Clyde Young, L. Maxcy Texas Corpora- 
tion, Weslaco; and J. Overby Smith, 
Weslaco, who was reelected Executive 
Secretary. 


TON AND A HALF 


In the latest issue of their “Grower 
Review”, Greencastle (Pa.) Packing 
Company lists 57 growers who produced 
more than 1% tons of peas to the acre 
this past growing season. Yield per 
acre ranged from 3,014 pounds all the 
way to 6,051 pounds. This season the 
company bought on a graded basis with 
prices ranging from $70.62 a ton up to 
$100.90. It is interesting to note that 
price-wise the high and low growers re- 
ceived almost identical yield per acre on 
the same number of acres. The $100.00 
man sot 3,144 pounds to the acre whereas 
the “70.62 man received 3,168.8 pounds 
to the acre, 


AHP DIVIDEND 


Directors of the American Home Prod- 
ucts Corporation have voted an extra 
dividend of 25e a share and a regular 
mon'iiy dividend of 10¢ on common 
stocs, both payable December 1. No extra 
divicend was paid last year. 


THE CANNING TRADE 


NEWS AND PERSONALS 


PENNSYLVANIA CANNERS 
READY TO MEET 


According to information just re- 
ceived from Wm. A. Free, Executive Sec- 
retary of the Pennsylvania Canners 
Association, their meeting in Harrisburg 
on November 30 and December 1, is al- 
ready assured the greatest attendance 
in the history of the Pennsylvania Food 
Industry. Advance reservations have al- 
ready more than doubled the top atten- 
dance at any previous meeting, and this 
is attached to the stream-lined manner 
in which the meeting will be conducted, 
with a two-day meeting separating itself 
into a Raw Products session; Manage- 
ment and Production session; and, Mer- 
chandising and Sales session. 


HENRY CHAVIS FOUND SLAIN 


Henry W. Chavis, 55 year old owner 
and operator of the Ames Canning Com- 
pany, Ames, Iowa, was found shot to 
death outside the rear door of his home 
in a suburb near Ames on the morning 
of November 8. Police have no clues but 
definitely say it was not suicide. The 
body was discovered about 7:00 A. M. by 
a maid arriving for work, who reported 
to Mrs. Chavis. Mrs. Chavis said she 
had not seen her husband since mid-day 
Sunday, but he was reported seen in 
Ames on Sunday evening. Mr. Chavis, 
who was a Director of the National Can- 
ners Association, is survived by his wife 
and two married daughters. 


CANNERS AND FREEZERS 
SCHOOL 


The 28th Annual Canners and Frozen 
Food Packers School will be held on the 
campus of Oregon State College, Cor- 
vallis, February 7 to 18, 1949. 


The school is under the direction of the 
Food Technology Department and sub- 
jects of special interest to the food proc- 
essing industries are listed in the pro- 
gram. Speakers, representative of the 
various phases of the industry, have been 
selected to participate in the two weeks’ 
short course. New this year are four 
panel discussion groups on the subjects 
of utilization and disposal of waste, 
operation under the Food, Drug and 
Cosmetic regulations, distribution of 
frozen foods, and labor relations. A 
Double Seaming Course, given by repre- 
sentatives of the American Can Com- 
pany, will again be a part of the two 
weeks’ school. 


The Fieldmen’s Conference, which is 
usually included in the program, will pre- 
cede the canners and frozen food packers 
school and will be conducted by the De- 
partment of Horticulture of the college. 
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ILLINOIS FIELD MEN’S SCHOOL 


The Annual School for Illinois Can- 
nery Field Men will be held at the Illini 
Union Building, at the University of IIli- 
nois, Urbana, January 6 and 7. W. D. 
Jones, Illinois Canners Association Sec- 
retary advises that a block of rooms has 
been set aside for the event by the Ur- 
bana-Lincoln Hotel in Urbana. Room 
reservations may also be had at the In- 
man Hotel and Tilden Hall Hotel in 
Champaign. 

The Association will hold its Fall 
Meeting at the Stevens Hotel, Chicago, 
November 15 and 16. 


LIBBY APOINTMENTS 


Fred P. Slivon has been elected a 
Director of Libby, McNeill & Libby, 
Chicago, and L. W. Hess, Attorney Gen- 
eral to fill the vacancies left by the recent 
retirement of William H. Long. 


STEAM INJURES EMPLOYES 


Panic stricken when a steam line broke 
at the Clearfield, Utah plant of the Smith 
Canning Company recently, some 30 em- 
ployes suffered minor injuries in their 
rush to vacate the premises. As a result 
of the break the room quickly filled with 
steam, making it impossible to see 
rightly. 


BROKERS BANQUET 


It was reported in these columns last 
week that the Annual Banquet of the Na- 
tional Food Brokers Association will fol- 
low an all day business session at the 
Stevens Hotel, Chicago, March 21. The 
mention of the Stevens Hotel was in 
error as the place for both the Business 
Meeting and the Banquet is to be taken 
up by the NFBA Executive Committee, 
which will meet this week-end to discuss 
final details for the Convention next 
March. 


NEW TYPE MILK HEATER 


A new-type milk heater which is cap- 
able of heating fresh milk to above-boil- 
ing temperatures and producing changes 
that can be used to advantage in many 
dairy manufacturing processes has been 
developed by the Bureau of Dairy Indus- 
try, the Department of Agriculture an- 
nounced. F. P. Hanrahan, dairy engi- 
neer who designed and patented the 
heater, said it can be used to treat milk 
or other liquids, such as fruit juices, 
where a continuous flow through the ap- 
paratus is desired. The heater is suit- 
able for sterilizing, pasteurizing, fore- 
warming, and preheating under pressure 
for the purpose of spray drying. 


| 
is 
tic 
for 4 
TS, 
| 
ner 
ect 
| 
nt 
icts ig 
tin 
ne- 
na! 
: 
in- 
for 
1ese 
lata 
Fs 
are 
yper { 
for 
ling 
sary 
tion 
: — 
— 
tion 
fe 
the 
ach.) : 
al 
are 
ree = 
thi | 
= 
mush 
= 


NEWS — PERSONALS 


SEABROOK PUSHING PEAS 


An additional 20,000 line campaign has 
been announced by Seabrook Farms, 
South Jersey quick-frozen food produc- 
ers, to promote the sale of their quick- 


frozen peas in 33 papers covering 28 
markets .in the northeastern United 
States. This program of advertising 
supplements Seabrook’s  three-times-a- 


week insertions running current for a 
twenty-six week period. Seabrook farms 
fancy frozen peas will be featured at a re- 
duced price during the month of Nov. as 
a “get-acquainted” move. Twenty-six 
radio stations will carry ten spot an- 
nouncements weekly during the four- 
week period. 

Other promotional plans include spe- 
cial mats for tie-in advertising by local 
grocers, posters for grocery windows or 
walls, and blue and yellow arrow point- 
ers aiming at the store’s frozen food 

abiret. 


AC TO 
icn wth the National Can- 
ners Association meeting at Atlantic 
City the National Meat Canners Associa- 
tion will hold a luncheon at noon on Mon- 
day, January 18, at Haddon Hall. 


NEW CRCO BULLETIN 


Chisholm Ryder Company, Niagara 
Falls, New York, has issued two new bul- 
letins illustrating and describing the 
New-Way line of labeling machines, 
casers, feed tables, tray inverters, eleva- 
tors, glass cleaning lines, and conveyors, 
which are available direct from the com- 
pany at Niagara Falls. 


NEW EXHAUST BOX 


A new illustrated four page booklet 
describing the Harris Universal Ex- 
hauster and its “Walking Beam” Con- 
veyor System has been released by the 
United Welding & Manufacturing Com- 
pany of Los Angeles. The “Walking 
Beam” principle is thoroughly explained 
and illustrated together with capacity of 
the exhauster for nine different sizes of 
containers. The Harris “Walking Beam” 
Conveyor System is said to save up to 
50 per cent in floor space as normally re- 
quired by similar equipment. Its main 
features are its simplicity of construc- 
tion, operation and maintenance. The 
system is adaptable to pasteurizers, cool- 
ers, freezers, baking ovens, kilns and 
other processing equipment. Copies may 
be obtained by addressing the company 
at 8705 Crocker Street, Los Angeles 3, 
California. 


TO CAN OYSTERS 
George Beckner, North Bend, Oregon, 
has completed the construction of a new 
plant there for the packing of oysters 
from beds in Coos Bay. 
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WEST COAST NOTES: 


APPOINTED TO LABORATORY 
STAFF 


H. C. Diehl, director of the Refrigera- 
tion Research Laboratory, with head- 
quarters at Berkeley, Calif., has been ap- 
pointed consultant to the Western Re- 


gional Research Laboratory, Albany, 
Calif. In this capacity he will be avail- 


able for consultation in the laboratory’s 
extensive food research program. Prior 
to January, 1944, he was chief of the 
food processing division in the labora- 
tory, leaving to give his attention to the 
frozen food industry. 


DOLE PINEAPPLE DAY 
CELEBRATED 

The weekly luncheon gathering of the 
San Francisco Advertising Club at the 
Palace Hotel was given over recently to 
eclebration of “Dole Pineapple Day”, 
with Kenneth F. Boucher, advertising 
manager of the Hawaiian Pineapple 
Company, Ltd., acting as chairman of the 
day. The story of canned pineapple was 
told and there were Princess Aloha or- 
chids, for the ladies, these being flown 
from the Islands for the occasion, and 
lucky members lugged home cases of can- 
ned crushed pineapple. 


OLIVE FESTIVAL CELEBRATED 

An olive festival was celebrated re- 
cently at Sylmar, Calif., with a picnic, 
games and speechmaking. W. C. Simonds, 
plant manager for the Sylman Olive 
Packing Corp., said that padres planted 
olives in the early days of the Missions 
and that Mission olives are still grown 
extensively. Commercial growing started 
about 50 years ago and 1500 acres came 
into bearing. The Sylmar interests then 
purchased the holdings and subdivided 
the property, so it is now owned by 700 
families who have from one to five acres. 
Despite the fact that many trees were 
removed to make way for homes, produc- 
tion of fruit is about the same as when 
the tract was a single grove. This has 
been made possible by beiter care of 
fewer trees. 


DROUGHT HAMPERS CANNERY 


The Port Y-Ne-Me Packing Company, 
Port Hueneme, Calif., canners of fish, 
has just been able to get into production, 
owing to a lack of water. A new well 
has been bored and it is expected that 
operations can now be carried on with- 
out curtailment. Joe Rappa is presi- 
dent of the concern. 


FIRE SWEEPS WAREHOUSE 
The wholesale grocery warehouse of 
Don Abdullah at Stockton, Calif., was 
swept by fire November 6, with damage 
estimated at $500,000. Canned foods 
made up a substantial part of the stock. 


THE CANNING TRADE 


PINAP APPOINTMENT 


George C, Shervey, cashier and assis. 
tant credit manager of the Hawaiian 
Pineapple Company, Ltd. at the San 
Francisco office, has been appointed assis. 
tant treasurer of the company. 


PICTSWEET APPOINTMENTS 


in line with the broadening of the 
firm’s sales activities and subsequent en- 
largement of the management staff, Phil- 
lip Lyons, for 15 years with the Califor- 
nia Packing Corporation, has been ap- 
pointed General Manager of PictSweet 
Foods, Inc., Mount Vernon, Washington, 
L. L. Brotherton, President, has an- 
nounced. 

John Walker, heretofore in charge of 
the company’s market expansion pro- 
gram, has been appointed Assistant Gen- 
eral Sales Manager. D. W. Seaman will 
continue as Sales Manager and will be 
assisted in canned food’s sales by C. M. 
Brown and in frozen foods by L. E. Lile. 


S & W IN NEW QUARTERS 
S & W Fine Foods, Portland, Oregon 
branch, has moved into its new building 
at 2233 Northwest 22nd Avenue. 


DISTRIBUTORS NOTES: 


KILLED ABROAD 


S. M. Schiff, formerly with the Sea- 
board Food Co. in New York, and later 
active in the canned foods trade on the 
Pacific Coast, with headquarters in Los 
Angeles, was shot and killed during a 
hold-up at Johannesburg last week. Mr. 
Schiff was on a pleasure trip to Africa 
at the time. 


MANUFACTURERS MEET 


Food and grocery product manufac- 
turers from all parts of the country are 
meeting in New York ior the 40th an- 
nual convention of Grocery Manufae- 


turers of America, Inc., which runs No- © 


vember 15-17, inclusive. 

Featured on the program for this 
year’s meeting are discussions on the 
possible effect of recent basing point de- 
livered price selling, the ECA plan, and 
consumer and personnel relations. 


SCHEDULE FOOD SHOW 


Harold O. Smith, executive vice presi- 
dent of the United States Wholesale 
Grocers’ Association, this week announe- 
ed details of the food industry display 
which the association will stage in St. 
Louis May 29-June 2, inclusive, next 
year. 

The exhbiit, to be held coincidentally 
with the wholesale association’s annua 
meeting, will include displays of not only 
food and grocery prdoucts, but of ma 
terials handling equipment, mechanical 
inventory equipment, etc. 
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WEEKLY REVIEW 


With conventions the order of 
the day it seems that the canned 
foods market is being somewhat 
neglected this week. For instance, 
canners and brokers from Wiscon- 
son and neighboring states all seem 
to be in attendance at the Wiscon- 
sin meeting held in Milwaukee. 
Later in the week the Administra- 
tive Council and Board of Direc- 
tors met at Chicago, and next week 
the Illinois Canners and Indiana 
Canners will go into their sessions. 

Generally speaking, the canned 
foods market has been quiet this 
week. New York reports bearish 
conditions with Mid-west reporting 
little or no activity, although move- 
ment holds good on the West Coast 
with fruits rapidly cleaning up. 
But all in all, prices are firm and it 
is expected that they will continue 
so. Production costs are much 
higher as well as raw products 
costs, with many items going rap- 
idly into consumption and under 
such conditions it is difficult to see 
how any concessions in price can 
be expected. Buyers, too, have 
taken this attitude, and have a 
great deal more confidence in the 
market. In support of this condi- 
tion, addressing the Wisconsin 
Canners Association in Milwaukee 
this week, Watson Rogers, Presi- 
dent of National Food Brokers As- 
sociation, comes up with some in- 
teresting figures. 

NFBA recently polled 50 of its 
members handling Wisconsin can- 
ned foods, asking for an opinion on 
the prospective movement of can- 
ned foods before another pack 
year. The results were extremely 
interesting. 100% of them felt that 
the carryover of beets, carrots, 
green and wax beans, and RSP 
cherries into the next pack year 
would be no more than “small or 
normal”, A majority felt that they 
could use “all and more” of this 
season’s packs of beets, green and 
wax beans, and limas. Half of them 
believe that just about “all” of the 
carrots and RSP cherries would be 
consumed. Reporting on _ peas, 
6.3%, said they could use “all and 


MARKET NEWS 


more” of the available peas; 31.9% 
said they could use “just about all” 
available stocks of peas; while 
46.8% feel that the carryover 
would be “small or normal’; and 
14.9% feel that the carryover 
might be “large”. The respective 
figures for corn were 10.4% “all 
and more”; 25% “all”; 54.1% 
“small or normal” carryover; 
10.4% carryover “might be large” 
(See Wisconsin Meeting page 8). 


This information coming from 
expert sources certainly indicates 
a bright picture ahead for the can- 
ned food market. 


NEW YORK MARKET 


Bearish But No Breaks—Tomatoes Quiet— 

Buying Interest Lags In Peas—Corn Un- 

changed — Withdraw On Beets — General 
Market Inactivity Uncalled For. 


By “New York Stater” 
New York, Nov. 12, 1948 


THE SITUATION — While there is 
little tangible upon which it can be based, 
sentiment in the canned foods market 
here developed further bearishness this 
week, and this was naturally reflected in 
an absence of important new buying. 
The mere fact that buyers’ price views 
are turning downward, of course, does 
not mean that the market is headed for 
the toboggan,—on the contrary, all 
known factors would seem to argue 
against any possibility of a general 
break. It does mean, however, that buy- 
ers will remain on the cautious side, at 
least until after the turn of the year, 
with canners still holding stocks running 
the principal risks of inventory losses. 


THE OUTLOOK — While there are 
many in the ranks of distributors who 
profess to see clear sailing ahead, and 
who realize that they must carry the 
stocks if they are going to get the busi- 
ness, the financial pinch arising from 
current high price levels is nevertheless 
exercising continued restraint when it 
comes to inventory replacement. If the 
market gets through the balance of 1948 
without any serious overall price breaks, 
many believe, credit curbs will ease, and 
operations during the first half of 1949 
will go forward in more normal fashion. 


TOMATOES—There has been a con- 
tinued quiet market during the week on 
southern tomatoes, with movement only 
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moderate and quotations remaining with- 
out change. Reports from the midwest 
note similar quiet, with standards quoted 
at $1.00 and upwards for 1s, $1.30-$1.35 
for 2s, $1.90-$1.95 for 2%4s, and $6.75. 
$7.00 for 10s, f.o.b. canneries. On extra 
standards, 1s are held at $1.05, 2s at 
$1.45-$1.50, 2%s at $2.00-$2.10, and 10s 
at $7.00-$7.25. The situation remains 
fairly steady on the West Coast. 


PEAS — Nothwithstanding the sub- 
stantially improved inventory position in 
canned peas, there has been relatively 
little buying interest in evidence here 
this week, and prices hold unchanged. 


BEANS — Southern canners continue 
to offer standards beans at $1.15-$1.20 
for flat pod cut beans and $1.25 for round 
pod cut, with extra standard cut being 
$1.40 and fancy $1.55 to $1.60, all f.o.b. 
canneries. Demand is fair. 


CORN—Little new buying has devel- 
oped in corn this week, and the market 
is without change. Canners are not shad- 
ing prices, and apparently are convinced 
of their ability to clear the season’s pack 
on the basis of current values. 


BEETS—Many New York State can- 
ners have withdrawn on beets, with the 
small sizes particularly in short supply. 
High raw material costs have forced 
canners to name the highest price levels 
reached in many years, and fancy are 
now quoted at $2.25 for 40s and over, 
$1.90 for 20s and over, $1.80 for 15s and 
over, and $1.40 for 10s and over. Fancy 
cut or diced are held at $1.10, with sliced 
at $1.35, all f.o.b. canneries 


CARROTS —A moderate call is re- 
ported for new pack New York carrots, 
and canners are holding fancy diced at 
$1.10 for 2s, with fancy shoestring at 
$1.15. 


CITRUS — Despite optimistic reports 
from Florida, buyers here are _ bearish 
on new pack citrus, with the memory of 
last season’s price performance still 
fresh in mind. Currently, sweetened 
orange juice is offered at 77% cents for 
2s, with 46-ounce at $1.75, with sweet- 
ened blended at 72% cents and $1.70. 


Grapefruit juice, sweetened, lists at 7 — 


cents and $1.65, respectively. New pack 
grapefruit sections are being quoted at 
$1.35 for fancy, $1.30 for choice, and 
$1.15 for broken, all f.o.b. canneries. | 
Canners are not yet quoting citrus salad. | 


TEXAS PINEAPPLE — The rade 
here was intrigued this week by offer- 
ing of new pack pineapple from a Texas 
cannery on the basis of $2.75 for 2 
crushed and $1.35 for 2s juice, f.o.b. car- 
neries. It is believed that the canner i” 
question is packing Mexican pineapple. 


WEST COAST FRUITS—Coast re 
ports during the week noted a substal- 
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Ttial dwindling in peach offerings, and 
Tbuyers are checking up on stocks and 
Fcommitments on both clings and frees. 
while canners are showing steady price 
‘ views on ’cots, the trade here shows little 
‘interest in additional commitments at 
D this time. Cocktail is still offering in 
good volume, and is moving sluggishly. 
Cherries, pears, and fruits-for-salad are 
well sold up and strong. 
- TUNA—While canners have made no 
‘further reductions in their list prices, 
the market has been adversely influenced 
by the apparent need of small operators 
‘to turn stocks into cash, and buyers are 
‘looking for concessions when coming into 
the market. 
SARDINES—The market continues in 
' soft position, both on the West Coast and 
at Maine packing points. A sharp drop 
in export buying, coupled with less-than- 
‘expected demand from the domestic 
‘trade, is at the root of the problem. 
SALMON — Aside from pressure on 
chums, which have offered down to $19 
‘per case, f.o.b. coast, $3 per case under 
opening price, the market for salmon 
has remained stable during the week. 
Canner holdings are reported small on 
both reds and pinks, but there has been 
little call for additional salmon supplies, 
and the trade is apparently waiting to 
see if market weakness is to be confined 


CHICAGO MARKET 


Retail Buying Continues Brisk—Confidence 

In The Price Structure—Peas Firm, Some 

Items Difficult To Obtain—Higher Apple 

Sauce Prices Seen—Corn Unchanged—Fall 
Spinach Arriving. 


By “Midwest” 


Chicago, Ill., Nov. 12, 1948 


THE MARKET W—The situation re- 
mains quite stagnant here in Chicago, so 
far as buying on the wholesale level is 
concerned. Business at the retail level 
is reported to be continuing good, but 
most distributors, having a substantial 
stock of most items at the moment, are 
having a little difficulty with warehouse 
space. In addition to this, of course, they 
are all holding to their well-established 
policy this season of making every ef- 
fort to maintain a low and well balanced 
inventory position. On the other hand 
the idea is spreading more and more, 
especially in view of the election, that 
price levels are not in for any substan- 
tial decreases in the near future. Most 
buyers feel that it is more or less unlike- 
ly that price controls in the wartime 
style will be imposed whereas it is prac- 


port will continue to be given to farm 
prices. Therefore, there is rather more 
confidence in the price structure than 
there has been previous to the election, 
but still not enough to warrant any sub- 
stantial forward purchases. 


PEAS — The pea situation continues 
quite firm and a number of grades and 
sizes are difficult to obtain at this writ- 
ing. Figures on the pack were released 
not long ago indicating that this year’s 
Wisconsin pea pack was one of the small- 
est in recent times and provided a very 
firm basis for the present market level. 
No. 10 tins of extra standard grades of 
Alaskas have been particularly difficult 
to find, and there has been some strength 
in standard Alaskas in No. 2 tins, as 
witnessed by reported sales out of Wis- 
consin at prices from $1.05 to $1.10 on 
standard 3s and 4s Alaskas. Fancy 
grades of the smaller sieves are also ex- 
tremely hard to find. 


APPLE SAUCE —The apple sauce 
market continues quite firm, and most 
packers insist that it can be expected to 
go higher within a reasonably short time. 
So far as is known around here, the low- 
est price for apple sauce out of the East- 
ern areas is now about $1.20 factory, 
with varying quotations running up as 
high as $1.30 and $1.35 out of New York 


* solely to chums. tically a certainty that substantial sup- State. It is understood there is some 
Automatically Selects Prize Pack Peas 
TRIPLE-ACTION 


/ 
“At Meunting Casts 
with FMC modern machinery 


For hundreds of examples, get FREE FMC 

‘‘aleg showing full line of processing 
ano packaging equipment for peas, corn, 
fo natoes, beans, fruits and other products. 
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heavier ones sink. 


Lewis QUALITY Grader and Washer 


1—Grades Peas for Quality —It's almost uncanny, the 
way the FMC Grader separates fancy peas from those that 
are too mature. Specific gravity does it. The fancy, lighter 
peas float to the surface of a mild brine solution, while 


2-—Separates and Saves Brine —cleans, reclaims and 
recirculates all brine automatically and continuously. Up- 
ward current principle uses brine of much lower density. 
Effects a great saving in salt. 


3—As a Washer, Cleans Peas Thoroughly —and com- 
pletely floats off skins, splits and light trash. Can also be 
used for lima beans, whole kernel corn, etc. 


Tender, Light Peas gently carried to discharge port. 
Note large brine area, allowing peas to spread out 
in a thin layer so heavy peas sink freely. 
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apple sauce out of Michigan available at 
around $1.15 Chicago, but for the most 
part, buyers here depend on Eastern 
apple sauce for the bulk of their sales, 
with the Michigan pack being used for 
price specials when the competitive situa- 
tion warrants. 


SALMON —The recent release of a 
couple of shiploads of salmon, which the 
unions are permitting to be unloaded and 
shipped, are bringing a few more pinks 
into the market, with the price holding 
firm at $24.00 for pinks alone. In com- 
bination with chums it is understood that 
pinks can be purchased for $23.00, with 
the chums in the assortment, at around 
$21.00. Chums alone are freely offered 
here currently at $20.00, with some offer- 
ings at $19.00, although the question of 
quality of the cheaper lots is still an open 
one. There are some halves pinks available 
at $14.50 to $15.00, with halves cohoes 
at $15.00, and halves chums at about 
$11.50. Strictly fancy Puget Sound 
sockeye halves are now available from 
several directions here at $20.50, with 
other offerings of $21.00 and some as 
high as $21.50 and $22.00. 


CORN — The corn situation remains 
unchanged, with fancy whole kernel go- 
ing at about $1.70 to $1.75 in No. 2 and 
about $9.00 in No. 10, with extra stand- 
ard No. 2s at around $1.45, and in No. 
10s around $8.25. 


OZARK AREA PRODUCTS — Some 
deliveries of fall pack spinach are now 
starting to move from the Ozark area, 
and in general prices have been adjusted 
to quotations by one of the large factors 
out of Texas, and spinach is now avail- 
able on a basis of $1.25 for No. 2, $1.60 
for No. 2% and $6.00 for No. 10 f.o.b. 
factory, for strictly fancy quality. In 
the meantime mustard and turnip greens 
are still available at 85c in No. 2, which 
has been the market price for some time, 
and around $3.75 for No. 10. No. 2 fresh 
blackeyes are quoted at $1.40 out of the 
Ozarks, although some lots are offered 
out of Texas as low as $1.25. Blackeyes 
in dried stock are going at about $1.15 to 
$1.25 f.o.b. factory. Available stocks of 
blackberries from the Ozark area are 
now down to practically nothing, with 
the few available holding at around $2.25 
for No. 2 water, with light and heavy 
syrup in proportion. 


CITRUS JUICES — Sales on citrus 
juices are continuing, for the most part, 
however, being old pack, at around $1.70 
for 46 oz. blend and 75c for No. 2 blend 
strictly faney quality. Orange juice is 
still holding around $1.95 for 46 oz. and 
grapefruit juice at around $1.65. 


AUSTRALIAN FRUIT PACK 


Estimates place the combined pack of 
Australia’s peaches, pears and apricots 
slightly in excess of 3 million cases for 
the current year. 
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CALIFORNIA MARKET 


Fair Volume Of Business Continues—Tomato 
Season Drawing To Close—Good Demand 
For Spinach——Improved Demand For Peas— 
Fruits Cleaning Up — Harvesting Olives — 


By “Berkeley” 


Fish Generally Quiet. 


Berkeley, Calif., Nov. 12, 1948 

THE SITUATION—A fair volume of 
business continues to be done by Califor- 
nia canners, especially those featuring 
their own brands. Some of these con- 
tinue to allot their output of items in 
strong demand and are in a closely sold- 
up condition. The chief concern of all is 
that many distributors are slow in order- 
ing out goods contracted for. Pecol cars 
are the order of the day and sometimes it 
is quite a problem to get one of these 
filled. Now that some phases of the mari- 
time strike have been cleared in Atlantic 
ports, requests are coming through for 
shipments by water from Pacific Coast 
ports. Canners would be most happy to 
be able to make shipments in this man- 
ner, but at this writing local ports are 
closed tightly and have been since Sep- 
tember 2. 


TOMATOES—The canning of toma- 
toes is at an end in some districts and the 
outlook is for an early closing of plants 
throughout the State. Cool weather fol- 
lowed the recent rain and pickings are 
now largely of poor quality. The latest 
release of tonnage delivered to canners 
indicate that on October 22 this had 
reached but 805,141 tons, against 1,342,- 
368 tons at a corresponding date last 
year. Estimates of canners place the 
probable pack at about 65 per cent of 
that of last year. Several canners in 
the Santa Clara Valley district have 
closed the season,and state they will be 
able to fill orders in full, with the pos- 
sible exception of those for No. 10s. One 
or two will definitely have to prorate this 
size. In general, of course, this item is 
in good supply, but the pack proved 
smaller than many anticipated and the 
market is stronger than a few months 
ago. 


SPINACH—The demand for spinach 
continues good, with but limited quan- 
tities of fall or winter pack unsold. The 
California Packing Corporation has come 
out with opening prices on Del Monte 
brand at $1.27% for No. 2s, $1.60 for 
No. 2%s and $5.25 for No. 10s. These 


’ are f.o.b. Crystal City, Texas. The Texas 


product, handled with California tech- 
nique, has proved highly satisfactory. 


PEAS—Peas have been largely without 
change in price of late but there has 
been quite an improved demand since fig- 
ures were released indicating the sharp 
drop in production this year compared 
with last. The lower grades are firm and 
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moving quite freely. Diced carrots, whic 
go very well with peas, are in good de 
mand, with California canners general) 
getting $1.25 for No. 2s of fancy grade 
and $5.25 for No. 10s. 


FRUITS — California canned fruit 
are definitely firm, with most items moy. 
ing at a rate that suggests a norm 
cleanup. Buyers operating on the play 
of replenishing stocks as sold and antici. 
pating requirements only a month or si 
weeks in advance, are still able to locat 
stocks of almost everything, but have t; 
contact a lot of canners to do so. And the 
are paying more for some fruits than; 
few weeks ago, with emphasis on cling 
peaches, fruit cocktail and _ pineapple 
Specialties are commencing to come int 
the picture and opening prices have beer 
named on stewed prunes in glass at $1.5) 
for No. 303 and $2.40 for No. 2%s. 

OLIV ES—The harvesting of olives for 
canning is getting into full swing, but 
the probable size of the pack is still a 
question. Fruit is running to small sizes, 
but the total tonnage promises to be 
large. The crop was about three week: 
late in maturing, in keeping with other 
crops, and frosts at even the usual time 
could hold down the tonnage for can- 
ning. The output of oil should be quite 
heavy. The California Olive Associa- 
tion has released figures placing the 
1947-48 canned pack at 958,841 cases, 
figured to the basis of No. 1 talls. This 
compares with the record pack of 1,906, 
444 cases the previous season. Some of 
the latter remains unsold, especially 
some of the fruit which should not have 
been canned. This season’s pack is being 
made under the direction of the Olive 
Advisory Board. 


FISH—The canned fish market con- 
tinues its unsteady trend, with the ex- 
ception of canned salmon, which is firm, 
but quiet. California sardines continue 
to slip in price, despite the fact that fish- 
ermen are again idle. Almost 2000 fish- 
ermen have quit their boats in protest 
to the $60 a ton price named by canner: 
A week ago some canners lowered quote 
tions on 1 lb, ovals in tomato sauce t 
$9.00 a case, and reports were made o! 
sales at $8.50. This week, several cal: 
ners are offering this item at $8.50 and 


there are suggestions that sales have ; 
been made at $8.00. Mackerel has easel 


off somewhat in price, as well as in de 
mand, and the same is true of tuna 
Fancy albacore halves have been sold 0! 
late at $21.50, but other sales have bee! 
made at $20.00. 

From British Columbia ‘comes wot! 
that the canned salmon pack for 1% 
to October 30 had reached 1,227,3% 
cases, or the smallest since 1944, The fal 


herring season is under way, but to Oct 
ber 30 the output had been but 9,25 
cases. 
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GULF STATES MARKET 


Shrimp improving In Size—Raw Holdings 
Heavy But Less Than Last Year—The Ala- 
bama Sea Food Industry—Oyster 
Landings Off. 


By “Bayou” 


Mobile, Ala., Nov. 12, 1948 


SHRIMP — There were 3,228 less 
barrels of shrimp produced in this sec- 
tion last week than the previous week 
and the received 1, bar- 
rels of shrimp 
vious week. 

Landings of shrimp last week were as 


follows: 


Louisiana 3,081 barrels, including 1,397 
barrels for canning; Mississippi 948 bar- 
rels including 280 barrels for canning; 
Alabama 102 barrels; Texas 1,314 bar- 
rels and Florida (Gulf area) 522 bar 
rels. 

The strimp have improved in size and 
there are more large shrimp available. 

The movement of car load shipments 
of shrimp were light last week, as only 
one car of frozen shrimp from Texas to 
Massachusetts and another Texas to IIli- 

nois was shipped. 

The raw market was not able to ab- 
sorb the amount of shrimp produced as 
reports of all Market News offices indi- 
cate that holdings of frozen shrimp in- 
creased 455,910 pounds and were ap- 
proximately 2,492,630 pounds more than 
four weeks ago. Total holdings were 
approximately 1,053,820 pounds less than 
one year ago. 

The canneries in Louisiana, Alabama 
Mississippi reported that 10,520 
cases of shrimp were canned 
during the week ending October 30, 1948, 


which brought the pack for the season to- 


300,218 standard cases. 


“ALABAMA SEAFOOD INDUSTRY” 
—An article appeared in the Mobile 
Press-Register of October 24, 1948, which 
is quoted here below: 

“Almost 2000 persons earn their living 
Alabama Gulf Coast sea food in- 

the Alabama State Employment 


) Service reported Saturday.” 


liam 


mullet, »ed fish and sheephead found in 
area waters, 
200 year-rouna shrimpers. 
| 3 More than 800 licensed oyster tong- 
ers, 
4. About 100 others who divide their 
time between shrimping, oystering, crab- 
THE C°NN.NG TRADE November 15, 


“The report prepared by Manager Wil- 
Stainback of the agency’s Mobile 


office, showed that some 1200 men are 
working as commercial fishermen.” 

“Another 600, most of them women, 
are employed in 80 canneries and sea 
food shops in the area.” 

“The fishermen are divided into four 
groups 

1, About 100 trammel net fishermen— 


those who bring in the speckled trout, 


bing, shipping out on merchant vessels 
during off seasons, and conducting plea- 
sure fishing trips.” 

“Sea food activities are concentrated in 
Mobile and Baldwin Counties.” 

“The report said both shrimpers and 
oystermen were having poor seasons.” 

“During the past few years, as shrimp 
have become more scarce in local waters, 
many shrimpers have gone into Louisiana 
territory searching for the much-in-de- 
mand shrimp”, tke report added.” 


“However, a  $200-per-man license 
which has been levied by Louisiana on 
out-of-state fishermen makes this an ex- 
pensive practice.” 


OYSTERS—A drop of 2,250 barrels of 
oysters took place in this section last 
week as 5,105 barrels were produced last 
week and 7,355 barrels the previous week. 

The weather has not cooled off suffici- 
ently to create a big demand for the 
bivalves. 


ROBINS 
GOOSENECK 
CONVEYER 
Any size bucket, 
any type pulley, 
any length, 
sturdily built. 


ROBINS PADDLE OR 
BRUSH FINISHER 


All size screens. 


1948 


SEND FOR 
CATALOG 


EQUIPMENT 


ROBINS 
SPINACH 
BLANCHER 
AND FEEDER 


ROBINS 
ALL STEEL 
RETORT 
All welded 
construction. 


HAYNIE 
HOT WATER 
TOMATO 
SCALDER 
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CONVENTION NEWS 


WISCONSIN CANNERS MEET 


Good Turnout For Milwaukee Meeting No- 

vember 8-9—National Canners Association 

Staff Plays Prominent Role—Brokers Predict 

Cleanup Of Stocks—Friday Succeeds Winters 
As President. 


(Continued from Page 7) 


could use “all or more”; 31.9 per cent 
said they’d use “just about all”; while 
46.8 per cent said the carryover would 
be “small or normal” and 14.9 per cent 
thought it “might be large”. On corn the 
respective figures were 10.4 per cent; 25 
per cent; 54.1 per cent and 10.4 per cent. 
Thirty-four reports on kraut showed the 
following respective results: 11.7 per 
cent; 44.1 per cent; 35.2 per cent; and 
8.8 per cent: While this is not to be 
interpreted as a prediction, the informa- 
tion comes from expert sources and when 
so summarized presents anything but a 
dark picture. Mr. Rogers stressed the 
fact, however, that there was sufficient 
difference of opinion to prove that the 
pattern of distribution and consumer de- 
mand is somewhat harder to gauge at 
this time than formerly. 

Mr. Rogers advised small canners that 
it wasn’t necessary to advertise on a na- 
tional scale to create a repeat demand 
for their label. Good, sound merchandis- 
ing of quality packs is entirely possible 
in a limited market, he said, and 
N.F.B.A. members are prepared to assist 
canners in accomplishing this highly de- 
sirable end. 


MACHINERY AND SUPPLY 
EXHIBIT 
The Wisconsin Canners also heard 
Secretary Gorsline outline briefly what 
they may expect at the Canning Ma- 
chinery & Supplies Exhibition at Atlan- 
tic City this coming January. It will be 


the best and biggest ever, he promises, 
with many new additions. Valuable door 
prizes will be given away each day. En- 
tertainment will be exceptional. 


WISCONSIN’S HISTORY 


Mr. Fred Stare, dean of Wisconsin 
canners, promises that his book on the 


Wisconsin canning industry will be ready ° 


for publication shortly after the turn of 
the year. One of its features will be a 
story of every canning concern that ever 
operated in the State of Wisconsin. 


Arthur R. Upgren, Professor of Eco- 
nomics at the University of Minnesota, 
and Associate Editor of the Minneapolis 
Star-Tribune, gave a learned dissertation 
on the economic forces operating in this 
country today, expressing it as his be- 
lief that prosperity should continue for 
several years at least. Art  Briese, 
humorist of Hot Springs, Arkansas, with 
the cooperation of President Winters, 
provided the right amount of light think- 
ing. The Canned Pea Association mem- 
bers, meeting after adjournment of the 
regular convention, were advised of the 
work accomplished in the spring adver- 
tising campaign, the progress of the pres- 
ent drive and discussed plans for obtain- 
ing more and continued support of pea 
canners. 


THE ELECTION 


C. A. Friday, President of the Friday 
Canning Corporation, New Richmond, 
Was unanimously elected President of the 
Association to succeed Russ Winters of 
The Larsen Company, Green Bay. S. K. 
Ferguson of Mantiowoc was elected Vice- 
President; Ray D. Krier of Belgium, Re- 
cording Secretary; M. H. Keil, Beaver 
Dam, Treasurer; and Marvin Verhulst, 
Executive Secretary-Treasurer. 


New Directors elected were M. A. Dun- 
ham of Cumberland and Mr. Keil. 


Ohio Canners Association officers plan annual meeting to be held at the Deshler- 
Wallick Hotel in Columbus, on December 14 and 15. 


Left to right, first row: W. A. 


Scheid, Napoleon, second vice president; Luke F. Beckman, St. Henry, president; 
Norman Spain, Canal Winchester, first vice president; Roy Irons, Clyde, secretary- 


treasurer. 


Back vow, Board of Directors, left to right: Herschel Bunnell, Lebanon; 


Newman Buckles, Bradford; James Doane, Jackson Center; William T. Creamer, Wil- 
mington; W. H. Parshall, Fremont; French Jenkins, Archbold. 


18 


THE CANNING TRADE 


OZARK CANNERS MEET 


Canners from all over the Ozark terri. 
tory gathered at Springfield, Missouri, 
November 4 for the Fall Meeting of the 
Ozark Canners Association and to partic. 
ipate in a Cutting Bee which opened 
Friday morning, November 5. 

Thursday’s meeting opened with a talk 
by C. C. Williford, Meteorologist with the 
U. S. Weather Bureau at Springfield, 
who explained in detail the many ele. 
ments that have to be taken into con. 
sideration in the forecasting of the 
weather. He warned of the necessity for 
soil conservation and conservation of ou 
natural resources in order to maintain g 
high level of production for the feeding 
of the Nation. 


ATLANTIC CITY EXHIBIT —Al 
canners of the section were extended a 
cordial invitation to attend the Canning 
Machinery & Supplies Exhibition to be 
held in connection with the National Con. 
vention at Atlantic City January 14 to 
19 by Berry H. Jackson, a member of 
CMSA’s Flying Squadron. Mr. Jackson 
reminded that they would be well repaid 
by carefully examining the modern ma- 
chinery, equipment and supplies that will 
be on display, that will point out many 
ways that the canner can save money in 
both time and labor expenses, thus place. 
ing him in position to better meet com- 
petition. He explained that valuable 
prizes would be awarded daily to those 
attending the “show.” 

Other speakers to address the meeting 
were Honorable Dewey Short, member of 
Congress from the 7th Congressional Dis- 
trict from Missouri, who discussed world 
conditions and the part that the United 
States has in restoring peace throughout 
the world; and E. W. Hess, District Rep- 
resentative of the Canners Division of 
Universal Underwriters, Kansas City, 
Missouri, who explained in detail the 
values of canners insurance. 


CUTTING BEE 


On Friday morning, November 5, the’ 


cutting and grading of green beans and 
tomatoes packed during the 1948 season 
was held. Those in charge were A. E. 
Mudra, American Can Company; J. 
Demsey, Continental Can Company; 5 


H. Champlin and E. G. Grab, Jr., Heekit ” 


Can Company. 


Results showed that the major portio — 
of the bean pack ran to the better grade — 
and notwithstanding the unfavorable] 
weather for this section, a good portiol| 
of the tomato pack ran to extra stand} 
It was the} 


ards and some to fancies. 
feeling that the cutting bee had _ provel 


conclusively that the Ozark territory ¢alp 


and does produce quality products. 


RETURNS FROM ABROAD 


Wm. H. Herscher, president of tht 
Hubbard Grocery Co., Charleston, W. V4 
wholesale grocers, has returned with hi 
family from a European trip. 
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AGRICULTURE 


POTASH HARDENS PLANTS 


The soft succulent growth of tomato 
plants in coldframes was checked and the 
plants “hardened” for transplanting by 
applications of potash in tests at the 
New York State Experiment Station at 
Yeneva this past season. Similar ef- 
fects of potash in hardening cabbage 
plants were observed in a cabbage plant 


_ bed in which muriate of potash was used. 


The tendency for tomato and cabbage 
plants to make rapid growth and to de- 
velop into plants which are too soft and 
tender to transplant well is a common ex- 
perience with plant growers. This is 
often encountered in commercial plant- 
ings where nitrogen fertilizer has been 
used to stimulate rapid growth. With a 


' crop like tomatoes excessive vegetative 


growth may also delay fruiting, hence 
hardening the plants or checking this 
soft growth is desirable. 


The tomato plants used in the Station 
tests were grown in the greenhouse ac- 
cording to the usual commercial pro- 
cedure. When transplanted to flats for 
removal to coldframes, the flats received 
the same amount of nitrogen and phos- 
phorus but varying amounts of potash. 
Fertilizers supplying 12 per cent potash 
produced plants which were rated most 
desirable for transplanting by expert 


Government 
JAN P-108 


COMMERCIAL CORRUGATED 


THE CANNING TRADE 


Speciticati 


“Both & LANCASTER AVE., PHILADELPHIA 31, PA. 
Phone: GReenwood 3-8000 


plant growers who were asked to judge 
the different lots. 


In a similar way, using 60 per cent 
muriate of potash at the rate of 10 
pounds in 50 gallons of water and apply- 
ing 750 gallons to the acre in cabbage 
seedbeds produced plants with stocky, 
firm, stiff stems which withstood trans- 
planting well, whereas untreated plants 
from the same beds made such rank soft 
growth that they were discarded. 


CALCIUM KEEPS APPLES FIRM 


Food scientists have found that by 
adding calcium, they can retain more of 
the original firmness of apples during 
canning or freezing. Tests at the Ge- 
neva, New York Experiment Station also 
show that these calcium-treated apples 
keep their shape better in pies than do 


‘untreated apple slices. 


According to Doctor Z. I. Kertesz, 
when apples are soft due to advanced 
ripening, the calcium treatment is use- 
ful in making the tissue firmer before 
processing. For canning, he advises add- 
ing 0.1 per cent calcium chloride to the 
salt water in which the apples are usual- 
ly soaked before steam blanching. For 
freezing, blanching in water to which 0.5 
per cent calcium chloride has been added 


size unit. 


Units. 


F.H. 
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UNIVERSAL 


Operates Over Wide 
Temperature Range 


®@ An operating temperature range of 
130° to 210° makes the Langsenkamp 
Universal Hot-Break Unit adaptable for 
the preparationof stock for juice, puree, 
or catsup. Operation is automatic and 
production is continuous at 8, 16 or 24 
tons an hour according to 
Units of same 
design are available for 
Continuous Juice Heating 


Consult Langsenkamp Catalog for 
information on complete line of 
modern production units for toma- 
to products, pumpkin, and other 
fruit and vegetable products. 


has proved successful under commercial 
conditions. 

During the past season a number of 
calcium salts other than the chloride 
were tested by the Station chemists. Un- 
der certain conditions the use of calcium 
lactate might be even more beneficial 
than the chloride. The lactate is less cor- 
rosive on the equipment and its more 
neutral flavor results in a better tasting 
apple pie. 

“The full benefit of calcium firming of 
apples does not usually show up,” Dr. 
Kertesz points out, “until the fruit has 
been used in a pie. The heat resistance of 
these treated apples is remarkable. They 
keep their shape better in the finished 
pie.” 


AIR CARGOES 


“Air Cargoes” is the title of a booklet 
published by Robert Gair Company, Inc. 
in an attempt to explain to shippers the 
fundamentals of the corrugated box and 
its place in air cargo, which will prove 
very useful and instructive to persons 
interested in this type of transportation. 
In addition the booklet lists commercial 
air lines over most of which the trans- 
portation of property by air is perform- 
ed. It may be obtained direct from Robert 
Gair Company, Inc., 155 E. 44th Street, 
New York 17, New York. 


Units are ready to 
connect into lines — 
complete with Kook- 
More Koils, controls, 
agitator, sanitary fit- 
tings, steam traps, 
steam strainer, outlet 
pipe, motor, and 3- 
Way Valves. 


COMPANY 


229-235 EAST SOUTH STREET, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th Ave., 
Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, Utah * 
Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. ® Tri-States: TOM 
McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: BROGDEX COMPANY, P. O. Box 512, 
McAllen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada *& 
India: GLADWYN & CO., Powvala Building, 251 Hornby Road, Fort, Bombay. 
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(Spot prices per dozen F.O.P. 
cannery unless otherwise 
specified.) 
VEGETABLES 

ASPARAGUS 
Scattered Stocks 
BEANS, 
MARYLAND 
Fey., Fr. Sliced, No. 2. 
Ex. Std., Fr. Sliced, No. 2.. 
Ex. Std., Cut, 1.40-1.50 
7.00-7.50 
Std., Cut, No. ° 
Std., Cut Wax, 
No. 10 of 
N. Y. Fey., Cut egr., 3 sv.....2.00-2.05 
4 sv. 
Ex. Std., 3 sv. 
Std., 6 sv. 
Fla., Fey., Fr. SL, 


Ex. Std., Cut, No. 2 .. 1.45 
7.50 
MIDWEST 
No. 2, Fey., Cut. 3 sv. ........ 2.00-2.10 
10.25-10.75 
No. 2, Ex. Std., Cut, 4 sv...1.50-1.60 
No. 10 7.50-8.00 
is, Gah. & 1.30 
No. 10 6.50-7.00 
No. 2, Fey., Whole, 3 sv.....2.35-2.50 
11.75-12.00 
No. a 10.00 
Texas, Gat, 1, 8; 
No. 10 8.50 
Mo; & Be: 1.45 
No. 10 7.00 
No. 10 6.00 
BEETS 
Md., Fey., Cut, No. 2....... 
Pa., Fey., Sl., No 
Mid-west, Fey., Cut, 
No. 10 
Whole, No. 2 A, 
CARROTS 


CORN 
MIDWEST 
Fey., W. K., Gold., No. 2....1.70-1.75 
No. 303 1.60 
No. 1 1.25-1.30 
9.00-9.50 
.8.25 
Std., 2 1.40 
Fey., .-1.65-1.70 
No. 10 8.50-9.00 
Ex. Std., No. 2 
No. 10 8.25 
1.30 
No. 10 7.75 
EAst 
Fey., W.K. Gold., No. 2..............01.75 
No. 10 9.50 
Ex. Std., W.K. Golden, 
No. 2 1.50-1.60 
9.00 
Std., No. 2 1.35 
No. 10 8.25 
Fey., Shoepeg, 1.75 
Ex. Std., Shoepeg, No. 2......1.60-1.65 
Fey., C.S. Golden, No. 2.............. 1.60 
No. 303 1.50 
No. 10 8.50 
No. 303 1.35-1.40 
No. 10 8.00 
Std., No. 2 1.30 
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No. 10 7.50 
Ex. Std.. C.S. Wh. 
No. 2 1.45-1.55 
Std., C. S. White, No. 2....1.35-1.421%4 
8.00 
N. Y. Fey., C.S. Gold., No. 1 1.15 
No. 2 1.75 
MARYLAND, ALASKAS 
No. 10 
Vo, 1, J 
Jo, 10, Sid 
No. lv, 
s 2. Bx shh, te 


Std., Ungraded, No. 


a., No. 10, Ex. 
MARYLAND, SWEETS 
5 sv. 
Ex. Std., No. 10, 5 sv...........6.50-6.75 
Fey., Ungraded, No. 303... m © 
5-1.50 
No. 10 7.50 
Ex. Std., Ungraded, No. 503......1.10 
No. 10 7.00 
Std., Ungraded, No. 2 ........ 1.00-1.05 
BU 6.00 
New York, SWEETS 
3 sv. 1.90 
No. 10 9.75 
4 sv. 1.80 
No. 10 9.00 
5 sv. 1.50-1.60 
No. 10 ..... 8.50 
1.55-1.65 
No. 10 7.50-7.75 
No. 2, Ex. Std., 4 sv. .. 1.40 
No. 2, Ex. Std., 5 sv -1.2521.30 
Mipwest, SWEETS 
No. 2, Fey., 3 8V. 1.75-1.85 
No. 2, Ex. Std., 2 sv..... .1.85-1.90 
No. 2, Ex. Std., 4 sv. .. 1.35 
No. 2; Btd., 3 av. 
Mipwest, ALASKAS 
No. 2, Fey., 2 sv 2.35-2.40 
11.25-11.75 
No. 10 8.75-9.00 
No : Ex. Std., 2 sv .-2.00-2.10 
No. 2, Ex. Std., 3 s -1.45-1.50 
No. Ex. Std., sv. 7.50-8.00 
No. 2, Ex. Std., 4 sv. ef 
No. 10, Ex. Std., 4 sv... ne "00-7. 25 
No. 2, Std., 2 sv. ... 
No. 2, Std., 3 sv. .... 1.10-1.20 
No, 2, Sid... 05-1.10 
No. 10, Std., 4 sv .-5.75-6.00 
N. W., SWEETS 
No. 2, Fey., 2 sv -2.10-2.15 
No. 2, Fey., 3 sv 80-1,90 
No. 2, Fey., 4 sv -1.60-1.65 
No. 2, Fey., 5 sv. 1.50-1.55 
POTATOES, SWEET, ‘0. B. Ba.to. 
Fey., Syrupack, No. .............. 1.80 
1.671% 
No 10 6.50 
No. 3, Vac. 1.65 
PUMPKIN 
Eastern, Fey., No. 1.05 
No. 10 4.50 
Indiana, Fey., No. 2 ........... -70- .95 
1.00-1.25 
No. 10 3.50-4.50 


S\MUERKRAUT 


Midwest, Fey., No. 2 . 


No. 10 4.00-4.25 
SPINACH 
Md. Fey., 


No. : 
No. 
Calif., 
No, 2% 
No, 10 ... 
Ozark, Vey. 
No. 


rri-S 
No 
Nx 
No. 
Std., 
No. 2 
No. 10 7.50 
Midwest, Std., No. 2 8001.35 
296 1.90-1.95 
No. 10 7.00-7.25 


No. 244 


2.00-2.10 
No. 10 ... 


-7.25-8.00 

-8.00-8.75 
Calif., S.P., Fey., No. 1......1.55-1.60 
No. 2 1.95-2.00 
No. 2% 2.40-2.70 
No. 10 25-9.00 
No, 2 1.45-1.50 
1.80-1.85 
6.50-6.75 
No. 10 6.50-6.75 
No. 2 1.30 
6.25 


TOMATO PUREE 
Md., No. 1, Spec. Grav. 1.045.... .85 


6.75 
Midwest, Fey., No. 1........... -80- .85 
No. 2 1.50 

No. 10 

TOMATO CATSUP 
Hix. Bed., 8 0m. 1.15 

14 oz, 1.50 
No. 10, Fey. 10.00 
Ind., No. 10 11.25 
14 0oz., Fey., 1.90 
Calif., 14 oz. 1.85 

No. 10 11.00 

TURNIP GREENS 

No. 10 5.75 

FRUITS 
APPLE SAUCE 
Virginia, 

No. 2 1.20-1.25 
Mew York, Mo. 2 1.30-1.35 

APRICOTS 
Halves, Fey., No. 2.75 

No. 10 9.00-9.50 
Choice, No. 24%) 2.42%,-2.52% 

No. 10 8.50 

No. 19 8.00 
No. 10, Water 5.50 

BLUEBERRIES 
Maine, No. 2, Water............ 3.00-3.25 
No. 10 14.25 
CHERRIES 
R.S.P., NO. 2 Water 

No. 2, Heavy Syrup... - 
Pey., Cab. Me, 

No. 2 — 

No. 2% 
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CANNED FOOD PRICES 


COCKTAIL 
Fey., No. 1 T 


2.30-2.45 


No. 2% 3.85=8,95 
No. 10 13.50 
VEACHES 

Calif. Y.C., Fey., No. 2%%4....2.75-2.8 
Std., No. 2% 
Y.uu 


Std., No. 10 +7 


Calif. Bartlett, Fey., 


4.25 
N.W. Fey., No. 2% 

No. 1 T 2.20 
No. 1 T — 
No. a? 
PINEAPPLE 
JUICES 
APPLE 
CITRUS, BLENDED 
46 oz 1.65-1.80 
No. 10 3.30-3.40 
46 oz. 
GRAPEFRUIT 
Fla., Fey., 6 oz. . 
1. 60- 15 
No. 10 3.30 
ORANGE 
1.7 
No. 10 3.40-3.50 
PINEAPPLE 
46 oz. 3.25 
TOMATO 
46 oz. 
No. 10 — 
46 oz. 2.35 
4.00 
Midwest, Fey., No. 2 1.05-1.10 
92.25 
No. 924.75 
Calif., Foy., No. 2 1.05 
46 oz. 2.35 
No. 10 4.40 
FISH 
OYSTERS 
Gulf, 434 3.75-4.00 
4.75-5.00 
SALMON (per case! 
Alaska, Red, No. 27.00 
Med. Red, 14’s ... 15.00 
Chums, No. 1 T.. .19,00-21.00 
11.50-12.00 


SARDINES—Per Case 


Calif., Ovals, 48/1 Ib., 
Tomato Sauce 8.50 
No. 1 T, Nat PY A) 
Maine, 44 Oil keyless............ 8.00-8.50 

SHRIMP, GuLF 

Medium 
Large 4.75 
Jumbos 5.00 
TUNA—PErR CaAsE 
48/14’s, Light Meat.......... 16.25-16.75 

Albacore, Fey., White, 
20.00-22.00 
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THE CANNING TRADE 


A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED JULY 1946 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 

AND BUYERS 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


Al\l the newest times and temperatures 
A\\ the newest and latest products 


Meats e Milk 
ups e Preserves e Pickles e Condiments 
Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 


* Fruits e Vegetables e 
Butters e 


Juices e 


with full instructions from the growing through 
the warehouse. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


380 pages of proven pro- 
cedure and formulae for 


everything ‘‘Canable”. 


“Ll would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor 


Used by Food Processors to check times, 
temperatures and RIGHT procedure . 
by Distributors to KNOW canned foods 
by Home Economists to TEACH the subject of 


food preservation. 


For sale by all supply houses and dealers 


. or direct. Price $10. postpaid. 


MARYLAND 
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USDA ENCOURAGES DRIED 
FRUIT EXPORTS 


The U. S. Department of Agriculture 
has announced that payments will be 
made to eligible U. S. exporters who ex- 
port dried prunes and raisins to coun. 
tries participating in the European Re- 
covery Program. The rate of payment 
per ton will approximate 25 percent of 
the sales price of the fruit, f.o.b. Paci- 
fic Coast processing plants. The pro- 
gram is being developed under the 
authority of Section 32, Public Law 320, 
74th Congress, to use a part of the an- 
nual customs duties to encourage the ex- 
portation of agricultural commodities 
through such payments, 

The purpose of the program is to en- 
courage commercial exportation of the 
supplies of these dried fruits which are 
available for export, and to assist the 
industry in establishing European mar- 
ket outlets which were open to the indus- 
try before the war. 

To the extent that dried fruits are ex- 
ported under this program, a correspond- 
ing reduction in tonnage will be made in 
the quantity which Commodity Credit 
Corporation will purchase under the 
dried fruit purchase program announced 
by the Department on August 23, 1948. 

The details of the program, including 
information on the filing of applications 
by exporters who wish to participate in 
the program, will soon be available. 


USDA PURCHASES 


Deliveries of food and agricultural 
commodities purchased by the U. S. De- 
partment of Agriculture totaled 3,189 
million pounds in September 1948 on the 
basis of shipment and delivery reports 
received during the month. , Deliveries in 
August totaled 4,523 million pounds. 

September deliveries of grain and 
grain products made up 2,310 million 
pounds of the 3,189 million-pound total; 
fresh vegetables, 668 million pounds; 
sugar, 106 million pounds; dried and 
canned fruits, 63 million pounds; dairy 
products, 16 million pounds; peanuts, 13 
million pounds; and, potato flour, 9 mil- 
lion pounds. 


PEA & BEAN PURCHASES 


The U. S. Department of Agriculture 
has announced that the Commodity 
Credit Corporation bought 65,600 100- 
pound bags of dry edible pea beans in the 
week ended November 5, 1948, for use on 
export programs, 

The pea beans were purchased at $7.83 
to $7.90 per ewt., f.o.b. certain Michigan 
shipping points, basis U. S. No. 1 grade. 

The CCC has purchased 89,600 ewt. of 
pea beans since October 15, 1948. 


FOREIGN TRADE LEADS 

GERMAN Y—/J.H.C, Kienast (import- 
er), 74-75 Bei den Muehren, Hamburg, 
seeks purchase quotations for canned 
foodstuffs such as salmon, sardine, herr- 
ing, tomato pulp, crabmeat, olive oil. 
Firm wishes low-priced qualities, quan- 
tities according to releases by JEIA, 
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CALENDAR OF EVENTS 


NOVEMBER 13-16, 1949— 41st An- 
nual Meeting, Vegetable Growers Asso- 
ciation of America, Claypool Hotel, In- 
dianapolis, Ind. 


NOVEMBER 15-16, 1948—Fall Meet- 
ing, Illinois Canners Association, Chi- 
cago, IIl. 


NOVEMBER 18-19, 1948—Fall Con- 
vention, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 22-23, 1948—Fall Meet- 
ing, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


NOVEMBER 22-23, 1948 — Annual 
Convention, JIowa-Nebraska Canners 
Association, Hotel Savery, Des Moines, 
Iowa. 


NOVEMBER 30-DECEMBER 1, 1948 
—34th Annual Convention, Pennsylvania 
Canners Association, Penn-Harris Hotel, 
Harrisburg, Pa. 


DECEMBER 2-3, 1948—Annual Meet- 
ing, Georgia Canners Association, Hotel 
DeSoto, Savannah, Ge. 


December 5-8, 1948—44th Annual 
Meeting, American Society of Refriger- 
ating Engineers, Statler Hotel, Wash- 
ington, D. C 


DECEMBER 6, 1948—Annual Meet- 
ing, Maine Canners Association, Fal- 
mouth Hotel, Portland, Maine. 


DECEMBER 6-7, 1948—Annual Meet- 
ing, Canned Foods Association of On- 
tario, General Brock Hotel, Niagara 
Falls Ont., Canada. 


DECEMBER 6-8, 1948—Annual Meet- 
ing, New Jersey State Horticultural So- 
ciety, Claridge Hotel, Atlantic City, 
N. J. 


DECEMBER 8-10, 1948 — Annual 
Meeting, Northwest Frozen Foods Asso- 
ciation, Olympic Hotel, Seattle, Wash. 

DECEMBER 9-10, 1948—Annual Sani- 
tation Conference, Western Branch, Na- 
tional Canners Association, San Fran- 
cisco, Calif. 

DECEMBER 9-10, 1948 — Annual 
Meeting Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 9-10, 1948—68rd Annual 
Meeting, Association of New York State 


Canners, Inc., Hotel Statler, Buffalo, 

DECEMBER 14-15, 1948 — Annual 
Meeting, Ohio Canners_ Association, 


Deshler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 16, 1948—Annual Meet- 
ing, Minnesota Canners Association, 
Hotel Radisson, Minneapolis, Minn. 


JANUARY 5-7, 1949— Annual Can- 
nery Field Men’s Conference, Michigan 
State College, East Lansing, Mich. 
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JANUARY 6-7, 1949—Annual Scho) 
for Illinois Cannery Fieldmen, Universit 
of Illinois, Illini Union Building, Urban, 
Illinois. 


JANUARY 6-7, 1949—Annual Mee. 
ing, Northwest Canners Association 
Olympic Hotel, Seattle, Wash. 


JANUARY 10-14, 1949—38rd Nation; 
Materials Handling Show, Material Han. 
dling Institute, Convention Hall, Phil: 
delphia, Pa. 

JANUARY 11-14, 1949—Annual Mee. 
ing, National-American Wholesale Gr. 
cers Association, Atlantic City, N. J. 


JANUARY 14-19, 1949—Canning Ma. 
chinery & Supplies Exhibit, Conventio 
Hall, Atlantic City, N. J. 


JANUARY 14-20, 1949—Annual Meet. 


ing National Canners Association, At 


lantic City, N. J. 


JANUARY 15, 1949—Annual Dinner. 
Dance, Canning Machinery & Supplies 
Association, Claridge Hotel, Atlantic 
City, N. J. 


JANUARY 16, 1949—Annual] Dinner, 
7:00 P. M., Old Guard Society, Claridge 
Hotel, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Bar- 
quet, 7:00 P. M., Young Guard Society, 
Hotel Traymore, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Meet- 
ing, Canning Machinery & Supplia 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18, 1949—Fred Waring 
Show, 8:45 P. M., Canning Machinery é 
Supplies Association, Ballroom, Conver. 
tion Hall, Atlantic City, N. J. 


FEBRUARY 7-18, 1949—28th Annual 
Canners & Frozen Food Packers School, 
Oregon State College, Corvallis, Oregon 


FEBRUARY 9-11, 1949—41st Annual 
Convention, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo. 


FEBRUARY 14-15, 1949— Annu 


Meeting, Tennessee - Kentucky Cannet 
Association, Andrew Jackson Hotel 
Nashville, Tenn. 


DECEMBER 17-9, 1948 — Michiga! 
State Horticultural Meeting, Pantlin 
Hotel, Grand Rapids, Mich. 


JANUARY 8-16, 1949—Nationa! Fish 
ing Show, Chamber of Commerce, S# 
Diego, Calif. 


FEBRUARY 15-17, 1949 — Technic] 


School for Pickle and Kraut Packet 
Michigan State College, East Lansiti 


Mich. 


MARCH 4-5, 1949—37th Annual Cot 
vention, Utah Canners Association, Hote 
Utah, Salt Lake City, Utah. 
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equipment. 


There is many a firm who can readily use your unneeded 
It’s the opportunity for you to turn it into cash 


' while fulfilling the other fellow’s need. Or you may need equip- 
’ ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 


- from an Ad. on this “Wanted and For Sale” page. 


initials, numbers, etc., as words. 


The rates, 
per insertion—Straight reading, no display—one to three times 
per line 40c, four or more times per line 30c, minimum charge 
per Ad. $1.00. Count eight average words to the line, count 
Short line counts as a full 


' line. Use a box number instead of your name if you like, Forms 


close Wednesday noon. The Canning Trade, 20 S. Gay St., 


Baltimore 2, Md. 


SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 


_ tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 


Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WANTED and FOR SALE 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment ag well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


8354—PASTEURIZER: Food Machinery, closed type, new in 1946. Fis. 
22318, a continuous double section, 18 tube, with stainless steel 
fiittings, automatic controls, 60 gal. per min. cap., never used. Price $4,200.00 


8353—PEACH WASHER, SCALDER, AND SLICER: Food Mach. Corp., 


new, never used, has been stored inside 4,975.00 
8344—TOMATO WASHER: Monitor, used machine. New in July 1943...... 690.00 
8313—FILLER: International Automatic Stainless Steel, 24 spout, straight 

line, complete with feed and discharge conveyor, suitable for 2 oz. 

to 24 oz. bottles. Built 1944. Recondition and guaranteed................ 3,850.00 
8239—FILLER TANK: Stainless Steel, ‘‘Lee’’ 60 gal. with gear head 

motor and agitator 200.00 
8225—STEAM HOIST: Sprague Sells, for circular cook room.............00+- - 135.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark!,St. - Chicago - Sheldrake{3313 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 


SPECIALISTS 


FOR SALE—Mallory Sterilizer 30 GPM, reconditioned, ready 
for immediate installation in your plant. Priced for quick sale. 
Terms. The safest, fastest, most economical method of steriliz- 
ing your fruit juices and liquid food products. Address: B. C. 
Skinner Machinery Co., 941 Douglas St., Dunedin, Fla. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 


Plainview (West), Tex. 


AT FIRST YOU CAN SUCCEED in getting good equipment 


_ immediately, reasonably. Stainless Kettles, Evaporators, Vac. 


' Pans, Cookers, Stills, ete. 


Drum, Chamber, Spray Dryers for 
Dehydrating, Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers; Homogenizers, Viscolizers; Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 


_ Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 


ers, Finishers. Packaging Equipment such as Fillers, Weighers, 


_ Cartoners, Labelers, Casers. Complete plants for sale. Send for 


list of food equipment just out. 
Hudson St., New York 13, N. Y. 


FOR SALE—1 New-Way Adjustable 1944 Model Labeler; 
1 New-Way 1946 Model 46 oz. Case Packer. Adv. 48116, The 
Canning Trade. 


First Machinery Corp., 157 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 cata- 


_ log for the asking. A, K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Used Machinery in excellent condition; every- 


_ thing needed for processing Tomatoes; Catsup; Puree; Juices; 


actly 


48117, 


Green Beans; Peas; Lima Beans; and Corn. Cook Room and 
Warehouse Equipment. Write at once for quotations on equip- 


aus interested in. W. T. Howeth, 1831 N. Cameron St., Har- 
‘isburg, Pa, 


FOR 5S ALE—1 Standard-Knapp 1947 Model Adjustable Label- 
er; 1 ~tandard-Knapp 1947 Model 46 oz. Case Packer. Adv. 
he Canning Trade. 


FOR SALE—New Stainless Kettles: One brand new Lee 100- 
gallon “iainless Steel Kettle, 90 p.s.i., stainless inner and outer 
jackets, complete with stand, safety valve, 9% jacketed; our price 
$400 crated f.o.b., never used; new price about $430; must be 


sold; subject to prior sale only. Adv. 48118, The Canning Trade. 
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FOR SALE—1 Model 300 Unscrambler with Crate Dump for 
standard round crates for No. 2 cans, with motors and motor 
drives, for 220 v., 60 cy., 3 ph. A.C., complete with 12’ double 
elevator with motor drive. Machine never off of original skids. 
Brand new. Sampson Canning Co., Wisconsin Rapids, Wis. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4898, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 18, N. Y. 


WANTED—Continuous Cooker for #10 cans. Could use old 
style Wonder Cooker. Lomax Canning Co., Lomax, III. 


WANTED—We are in immediate need of three 500 gallon 
Steam Jacketed Stainless Steel Kettles with Agitators; 1 Stain- 
less Steel M & S Filling Machine, 6 or 10 piston; 1 Automatic 
Boxer for 1 lb. cans (300 x 409). Royal Brands Corp., 212 
Harrison Ave., Harrison, N. Y. 


WANTED—Boxer for 24 #2 cans packed 3 x 4. Adv. 48124, 
The Canning Trade. 


WANTED—1 Ayars 5-pocket Pea and Bean Filler, must be 
in fine condition, set up for No. 2 cans, motor driven preferred. 
Roselli’s Pure Food, Inc., Merchantville, N. J. 


HELP WANTED 


WANTED—Salesmen everywhere, work glove side line, 5%. 
Parker Safety Equipment Co., Irvington 11, N. J. 
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FOR SALE—FACTORIES 


FOR SALE—Tomato Canning Factory located in Northwest- 
ern Ohio. Good tomato area, and contracted acreage available; 
excellent Steam Boiler. Adv. 48122, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
Ni 


FOR SALE—New Crop Concord Grape Juice pasteurized 5 
gal. cans 90c gal., clarified 95c gal.; Pasteurized Grape Pulp 
814c per lb. Stemmed and Crushed Grapes Frozen, Bbls. or 
cans 7%c lb. Tenser & Phipps, Pittsburgh, Pa. 


WANTED—Non-seasonal product to pack in our modern fac- 
tory located on Eastern Shore of Maryland. Have private sid- 
ing and close to large metropolitan areas. Ship your raw prod- 
ucts in and we ship finished out. Work on narrow margin. Adv. 
48121, The Canning Trade, 


SITUATIONS WANTED 


POSITION WANTED—Young man desires permanent posi- 
tion in food processing plant. Thoroughly experienced in peas, 
string beans, corn, tomatoes and beets. May be you have a man 
about to retire and would like an understudy or someone to do 
business the way you want it done. No trifler. Adv. 48115, The 
Canning Trade. 


NEVER TAKE 


SALT FOR GRANTED! | 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


DIAMOND CRYSTAL SAL 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. DY-11. 


DIVISION GENERAL FOODS CORPORATION 
ST. CLAIR, MICHIGAN 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 


supply specific needs. 


Consult these advertisers 
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SMILE AWHILE—— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


Spam was having trouble in proposing to his loved 
one. “You see, darling,” he pleaded, “by trying out 
companionate marriage we can live together for a 
while, and if we find we’ve made a mistake it will be 
easy to separate.” 


“And what do we do with the mistake?” 


MYSTERY 


Frankie Flop Ears, the fighter had taken a bad beat- — 


ing in the first round. When he got back to his corner, 
his manager told him he was fighting a great fight and 
that the other guy wasn’t even touching him. Flop 
Ears was a little dazed, but at the end of another 
round, he staggered over at the bell, and groaned: 
“Are you sure that guy ain’t hitting me, boss?” The 
manager reassured him that his opponent wasn’t even 
coming close. 

“Well, you’d better keep an eye on that referee,” Flop 
Ears replied, “because somebody out there is giving 
me a helluva beating.” 


- 


“How long was your last cook with you?” 
“She was never with us. She was against us from 
the start.” 


Short-sighted golfer: “Why didn’t you tell me I was 
hitting a confounded toadstool?” 


Caddy: “I never thought you would hit it, sir.” 


She: “‘Who’s he?” 
He: “Oh, he travels in ladies’ underwear.” 
She: “What’s wrong with his own?” 


“How did your wife like the parrot I sent her?” 
“Not so good. It was pretty tough. She said she’d rather have 
a chicken.” 


“They tell me you sold that pig of yours. Is that right?” 
“Yep, that’s right. I just sold him this morning.” 

“How much did he bring you?” 

“Eleven dollars.” 

“What did you give for the pig when he was small?” 
“Three dollars.” 

“How much did he cost you for feed?” 

“Eight dollar to the penny.” 

“Gosh! You didn’t make anything on that pig, did you, Zeke!” 
“No, but I had his company all fall.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp ., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
L. A. Benson Co., Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I]. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 


' Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ml. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

A. K. Robins & Co., Inc., Baltimore, Md. 
CAPPING MACHINES, Soldering. 

Food Machinery Corporation, Hoopeston, Ill. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 


_ PF. Hamachek Machine Co., Kewaunee, Wis. 


| Pood Machinery Cor 


s, In 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 


3erlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
ration, Hoopeston, Il. 
FH. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS 
Aseptic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
L. A. Benson Co., Inc., Baltimore, Md. 


zentral Machine Wor c., Philade phia, Pa. 
phisholm Hyder Co., Niagara Falls, N. Y. 
Food Mech nery Corporation, Hoopeston, Ml. 
le Porte Mat & Mfg. Co., La Porte, Ind. 
; K. Rot ns & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 

yder Co., Niagara Falls, N. Y. 
n Orte Mat & Mfg. Co., La Porte, Ind. 
- K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 


Berlin Chepman Com 
pany, Berlin, Wis. 
iyder Co., Niagara Falls, N. Y. 
Robins & Co., Inc., Baltimore, Md. 


Sinclair-Scott Co., Baltimore, Md. 


Berlin Cha 


COOKEKS, Continuous, Agitating. 
ishol spman Company, Berlin, Wis. 
Pood Mex yder Co., Niagara Falls, N. Y. 
acinery Corporation, Hoopeston, Ill. 


; A. K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


L. A. Benson Co., Inc., Baltimore, Md. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


*-:lin Chapman Berlin, Wis. 
‘“ontral Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K Robing & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
t'ood Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Lanasenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langsenkamp .. Indianapolis, Ind. 
A. K. Robing & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore. 
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SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robing & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Dl. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS. 


3erlin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


d Machinery Corporation, Hoopeston, III. 


A. x. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, d 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Serlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 


Pood Machinery Corporation, Hoopeston, II. 


A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Cor Hoopeston, Ill. 


Langsenkamp , Indianapolis, Ind. 
A. K. Robins & Co., i. Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Cor ~~ Hoopeston, IIl. 


F. H. Langsenkamp , Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, ‘Ma. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N.Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


F. Hamachek Machine Co , Kewaunee, Wits. 
A. K. Robins & Co., Inc., " Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Machinery Corporation, Hoopeston, IIl. 


Robins & Co., Inc., Baltimore, Md. 
Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Machinery Corporation, Hoopeston. Hl. 


. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


“ood Machinery Corporation, Hoopeston, Ih. 


©  Lanaserkamp Indianapolis. 
A. K. Robins & Co., Inc.. Baltimore. Md 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food — a Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., ‘at Falls, N. Y. 
Fr. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp .. Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, 
Chisholm-Ryder Co., Niagara Falls, 
oe Machinery Cor ration, Hoopeston, III. 
F. H. Langsenkamp ., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 

— Copper & Brass Works, amilton, Ohio 
H. Langsenkamp Co., Indiana lis, Ind. 

$4. M-‘st Broducts Co., Phillivabura, Pa 

A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, 

Food Machinery Cor ration, oy ni. 
F. H. Langsenkamp , Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Cannin —; 
The Almanac of the Canning Industry 
BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N.Y 
United Container Co., Philadelphia, Pa. 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York Vy 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 
CLEANING MATERIALS, Methods, Service 


Oakite Products, Inc., New York, N. Y. 
INSECTICIDES. 

Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 

Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 


Muirson Label Co., San Jose, Cal. - Brooklyn, N. 1.) 


Piedmont Label Co. Bedford, Va. 

son & Doeller Co., Baltimore, 
echer-Traung Litho. Rochester, N. 

States Printing & Litho. Co., 


LABORATORIES, for Analysis of Goods, Ete, 


American Can Co., New York Ci 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New "York ‘Ci City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Con: © 


Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 

Michael-Leonard Sioux C 

ros 


Rogers Chicago, IN. 
Woodruff & Inc., ord, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Cont 


Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
Landreth Seed Co., Philadelphia, Pa. 

Ae Co., Sioux City, I 

Northru | & Minneapolis, Minn 

Rogers Bros eed Co., Chicago, 
Washburn-Wilson Co., loscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn 


SEED, TOMATO. 


Associated Seed Growers, | Inc., New Haven, Cont 
as. C. Hart Seed We thersfield, Conn. 
D. Landreth Co., Philadelphia, Pa. 
Michael- Sioux Ci ity 
oodruff & a. Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Wereh Co.. Md 


November 15, 1% 


ase 
d 
q 

Eee 
| 
— 
‘ 
Th 


FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


Tne Compan Westmunster Md 


JSKERS—CUTTERS—SILKERS—ROD SHAKE 
OTATION WASHERS—CREMOGENIZERS. 


During the past few years, conditions beyond 
our control, have made it impossible to 
furnish Hamachek Viners to all who wanted 
them, although our production has been 
above normal. 


We are going ahead building more equip- 
ment for the threshing of green peas and 
lima beans, which is the best indication that 
we will continue to work with Canners and 
Freezers for better quality and production, 
at the lowest possible cost. 


AMACH 


MACHINE. 
FOR CANNED 


FRUITSANOVEGETABLES le Green Pea Hulling 
Established 1886 incorporated 1924 


KREWAUNEE WISCONSIN 
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\ Can jg 


The improvement your pack 
our business, too... 


National Can technologist conducting heat penetration test. 


Two National Can Service divisions are assigned to the work of 
aiding customers in improving pack quality and quantity. Combined, 
they form a reliable headquarters thoroughly equipped to help solve even 
Z your most difficult packing problems. 
ee The Technical Service Division is staffed by trained technologists and 
backed by National Can’s long experience in advising on procedures 
for avoiding spoilage and improving flavor, as well as developing new 
product formulations. These technologists — continually at the service 
ee of customers — have at their command modern chemical and bacterio- 
“9 logical facilities for field or laboratory analyses. For seamer problems 

National Can’s staff of skilled mechanics is on call to prevent costly 
delays during the peak packing seasons. In slack periods this double 
seamer service makes complete overhauls of equipment. 
The combination of these two experienced divisions — working in 
cooperation with your staff —is your guarantee of top quality and more Mattenst Can Sommer methedte 
&B ofitable packs. To learn just how these services may benefit you, call inspecting can closing, 
ur nearest National Can plant or sales office. 


NATIONAL CAN 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 
Sales Offices and Plants: Baltimore, Md. + Indianapolis, Ind. * Chicago, Il. « Maspeth, N. Y. + Hamilton, Ohio * Canonsburg, Pa. + Boston, Mass. + St. Louis, Mo. 


; 
é 
% 
tele? 
7036 


